BALTIMORE, MONDAY, JANUARY 24, 1921 


4 


The You Need! 


? 
+ 
° 
> 
? 
+ 
+ 
+ 
? 
a 
> 
+ 
? 


Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 
loss. 
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WEEKLY REVIEW 


Delegates at Atlantic City Believe the Worst Has Passed— 
Many Report Increased Buying—The Tomato Figures 
Show Short Pack—Improvement Will 
Go Steadily On, 


The review of the week has to be made from Atlantiq City, 
but if all the industry is in the humor that those attending the 
convention are, good times are just ahead of us. The effects of 
the first blow of reconstruction are wearing away, and with their 
passing goes the ideas of high prices, and in their place has come 
the realization that goods must be produced at lower costa so 
that they may be sold at prices in keeping with the present world 
tendency. But that understanding marks a new day. Any number 
of men have told the writer that they wrote off their losses at the 
end of December, and having taken them are now ready to go ahead 
on the new basis. For these men reconstruction is over, as it is for 
most business men. And all of them look forward to good business 


in the very near future. 

Everbody knows that the stocks of the wholesale grocers have 
been marked down to the vanishing point; and equally everybody 
knows that the consumer is eating and will continue to eat. The 
problem is simple, then, that the jobber must buy soon, and be- 
cause all of them are in exactly the same boat, when buying is re- 
sumed it will rapidly assume a very large proportion. The one thing 


‘this convention clearly emphasizes is that those who have goods 


are prepared to hold them and determined to do so, 

Buying has begun. All brokers report greater activity than 
experienced in past months, and are surprised that it began so 
soon after the turn of the year. The chain store people have jumped 
into the breach and are taking the canned foods at present low 
prices and putting them out to the public at relative prices—and 
the people are taking them. The retailers and wholesalers, always 
the last to move, are noting this and that is why we see the present 
activity. The buyers strike has held wonderfully well, but large 
cracks are now appearing in the solid wall, and soon the whole struc- 
ture will fall—and the flood will be on. Because these jobbers do 
not intend to allow fellow jobbers to gobble up all the bargains, and 
they see now that that is just what is happening. 

But the great feature of encouragement is that the American 
business man has reorganized his opinons, cast out the war-time 
notions and is now ready to go ahead and do business on normal 
basis. Nothing can now stop it. 

The tomato statistics which were issued during the convention 
and show 11,300,000 cases, were a considerable surprise, as every- 
one expected a much smaller total. But the Tri-States had furnished 
the first surprise last December when the figures were at least 25 
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per cent. larger than generally expeted. California cut its tomato 
pack nearly two million cases, equivalent to a 50 per cent. cut, but 
other sections did not do as well 


However, this is actually a very light pack, much lighten than 
any of recent years, and it means a tomato scarcity before more 
can be produced, especially as the prices are now such as will 
move a large volume of goods quickly. And it will be found that 
the quality of the 1920 pack is high and that will further assist 
in the cleaning up. It has been many years since the pack of to- 
matoes was less than that of peas or corn, the former especially ; 
and still more rare that two years of light packs should come in 
succession, as has now happened. The combined tomato packs of 
1919 and 1920 do not equal the single pack of 1918, a consideration 
all jobbers will do well to make. Tomatoes scored an advance 


STEAM BOILERS 


To comply with all state laws 


HORIZONTAL RETURN TUBULAR BOILERS 


30 to 150 Horse Power 


PLAIN VERTICAL TUBULAL BOILER 


5 to 50 Horse Power 


THE GEM CITY BOILER COMPANY 


DAYTON, OHIO 


PULP MACHINES 


AND PULP FINISHING 
FO R——_ 


last week and have maintained it this week—and we believe the 
change in conditions is beginning. 

Corn has been quiet, but if the determination of the big corn 
producing sections to reduce acreage and output 50 per cent. is 
held—and we believe it will be—the jobbers will quickly wake up 
to the fact and cover their wants in corn now. The corn pack of 
1921 promises to be a record light one—unless market conditions 
take on a material change. 

Peas are in much the same condition. The pea canners largely 
sold their 1920 packs as futures and had them delivered before the 
slump came on, and so they have not suffered as badly as some other 


lines, and they have no surplus of goods worth worrying about. 

Other lines of goods are coming out for better attention, and 
we expect to see from this time on a steady improvement which 
will grow as the year grows older. 
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NEW YORK MARKET 


Buying Has Increased Rapidly in Harmony With Other Lines 
of Business—Corn Situation Unchanged—California 
Fruit Neglected—Picked Up in Passing. 


Reported by Telegraph. 
New York, Jan. 21, 1921. 


The Situation—Buying has increased rapidly during the 
past week and in some lines seems to be heavier than it has been 
in weeks. Buyers are going direct to canners and are taking their 
stocks, regardless of the jobbers who see, in some instances, good 
business passing out of their control. Possibly this is some return 
for their indifference and refusal to buy when the goods were orig- 
inally offered. At least, buyers are no longer hesitating, but seem 
to be operating with considerable freedom at current quotations and 
are apparently anxious to replenish their holdings before further 
advances are scored or before the reduced stocks held by some in- 
terests give out. The improvement is in harmony with the im- 
provement in all other lines of business They are all feeling it alike 
in this locality and while canned foods seemed to be about the last 
to get under way holders can complain little of the situation 
that has developed. In fact, buyers have become so insistent upon 
obtaining stocks that some holders are refusing to fill all their 
orders, preferring to withhold some of their goods for future busi- 
ness. The present volume of trade promises to exhaust the supply 
in the hands of some holders in a very short time. Others are letting 
everything go, preferring to clean up while the demand is good 
rather than take chances later in a market which may have lost 
some of its activity. As a whole the situation is good and the out- 
look is promising and this has come about in a natural way, appar- 
ently, since buyers have begun to take goods without any insistent 
offerings on the part of holders. The whole situation is encourag- 
ing and promises well for the future. 

Tomatoes—Southern pack is firm at 80c for No. 2s, $1.15 
for No. 3s, $4.00 for No. 10s. Car lot business is plentiful at these 
prices and some buyers say that the tendency is now upward because 
of the increased demand. Holders are less disposed to part with their 
stocks and appear to think that a little conservatism is selling now 
will enable them to supply their customers well into the future. But 
others are not holding out for higher prices or for further demand. 
They are taking the orders that come to them and taking them 
just as they come, filling them in the same way. They have waited 
long for this business and now it is here they are taking ng 
chances of losing it. The spot market is active, as well as the 
market in Baltimore and factory buying is increasing. Apparently 
some canners are trying to secure further advances, but they find 
their efforts somewhat hampered by jobbers who do not care to see 
the control of the situation pass out of their hands. But the jobber 
will have to yield since buying is steadily increasing and a heavy 
movement has been forced upon the trade by the growing consump- 
tive demand. Retailers are buying more freely and some of the large 
chain store organizations have been purchasing to replenish their 
stocks, which have declined to almost nothing under the growing on- 
slaughts of consumers. Movement into consumption is growing all 
the time and this alone is sufficient to account for a considerable pro- 
portion of the increased buying, but distributers are finding that 
they must make themselves comfortable shortly, else they will have 
no stock upon which to draw in the future. These forces acting 
together are building up a good trade where for weeks only dullness 
has prevailed. 

Corn—The situation is unchanged. The market is dull 
and buyers show little interest, even in inquiry. So far as actual sales 
are concerned they are some larger than they have been, but 
are still small and little inquiry indicates further continuation of 
the same indifferent policy. It is pointed out that holders will 
have to seek some means of improving their business, or sellers 
of tomatoes and perhaps some other lines will exceed them in their 
operations. Nominally New York standards are held at $1.15, and 
fancy at $145, but no sales are reported. Maine fancy is quoted 
at $1.60 in a dead market and standards at $1.25. Buyers show no 
interest in either grade. Maryland Maine style is held at 75c and 
Western pack is quoted at 80c, but nothing of importance is done 
in either one. 

Peas—Former prices prevail with demand developing for 
the cheaper lines principally. Not much interest is shown in these, 
but what little business is done is in these grades. Fancy small 
sieves would sell readily, but holders are offering them very sparing- 
ly at high prices and this restricts business. Movement into con- 


sumption is increasing, however, and retailers, at least, will shortly 
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be under the necessity of buying more freely in order to keep their 
stocks up. Movement into consumption is so much improved that 
some retailers are inclined to the belief that they have passed 
the peak of indifference among buyers and that they will be able 
to do a good business continuously hereafter. They rely upon the 
a campaign to help in the distribution of this, as in other 
ines. 


; Fruits—California packs are still neglected since there 
is not yet sufficient jobbing demand to create an active spot market: 
The business now done is scattered and is principally from buyers 
who are seeking low priced lines and show no disposition to even 
look at the higher priced offerings. The distress offerings have 
not yet been entirely cleared Some express the opinon that after 
dealers have been able to obtain first hand information from Cali- 
fornia packers at the convention will feel different about the propo- 
sition and buying may begin again. At present they are showing 
no interest in either spot or Coast supplies. 

Apples—tThe situation ig still dull and uninteresting, but 
all grades and packs are held a shade higher and buyers find few 
holders ready to make important concessions, even to secure busi- 
ness. To this extent, at least, the market is better, but movement is 
light and inquiry is even more so. 

Peaches—While buyers are making a few inquiries re- 
garding peaches, they show little interest in the situation and 
actual transactions are small. Holders are insisting upon higher 
prices, while buyers refuse to pay even those figures which have been 
asked. Just what the situation is respecting supplies is unknown, 
varying reports making it quite impossible to determine accurately 
but so far as can be judged from these reports ample supplies 
are available, provided buyers will pay the price. Numerous dis- 
tress offerings are still available, and these depress the regular 
market appreciably, but the quantity is gradually declining and 
ultimately will be wiped out. As a whole it may be said that the 
situation in peaches has improved. 

Pineapples—No change is reported in the market. Some 
of the favorite grades of sliced Hawaiiz have been withdrawn 
from the market, the available supplies haviug been cleared and quo- 
tations are withdrawn. Retailers are buyiug freely and the situa- 
tion looks promising for holders of anything that is suitable for 
the American trade. 

Salmon—tThe market, as a whole, has shown weakness all 
the week, due wholly to lack of outlet. Buyers are not interested 
and as long as they refuse to purchase the situation can hardly 
improve. Apparently distributors have agreed, or are acting together, 
to neglect the market for a time and this has the effect of depressing 
holders so that concessions might be possible. Small purchases are 
all that have been made this week and they have been barely suf- 
ficient to sustain prices at former levels. Columbia river fish is 
held with less confidence and some holders are reported as unload- 
ing, complaining that holdings in first hands on the Coast made 
it appear that this is the wisest policy. Red Alaska is held at $3.40a 
3.50, with the outside price the extreme top and seldom touched. 
Other grades are rather weak and on pinks concessions have been 
made, HUDSON. 


PICKED UP IN PASSING. 


One of the innovations of the week was the offering of 
100,000 cans of hard packed New York corn at six, cans for 
a dollar. This was brought about through the agency of the 
New York Globe, or through Alfred McCann, of the Globe, 
whose hostility to food rings is too well known to require com- 
ment. Leaving that phase of the situation out of considera- 
tion, the interesting feature of the offering was the activity 
with which the New York consuming public after reading the 
Globe flocked to the stores making this offer, and successfully 
cleared out everything the storekeepers could offer of that 
grade at that price. Frantic endeavors to procure another 
supply were not altogether successful, and much of the real 
activity of the market was lost for this reason. This experi- 
ment may prove one of two things, either that the label and 
the stamp of the National Canners’ Association, which was 
placed upon every can, has come to mean more to buyers than 
was imagined, or else that a certain variety of advertising of 
food stuffs, as well as other commodities, will interest New 
Yorkers and induce them to buy when they will not otherwise 
interest themselves in an article, whether it is a food product 
or something else. At any rate, the result of this experiment 
was interesting, and it may indicate a method by which canned 
foods can be sold in larger volume than ever heretofore under- 
taken. 

W. E. Hicks, of the Hudson Wholesale Grocery Company, 
Hudson, N. Y., was a trade visitor during the week. 

One broker is optimistic about he corn market. He says 
that stocks are cleaning up rapidly and that during the week 
his firm had a real old time flurry of business, which resulted 
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in the sale of a good many thousand cases. The demand is 

from all directions and is cleaning up everything in the nature 

of real bargains. So far, he says, he has nothing in Western - 
pack at less than 80c f. o. b. factory, and this grade will soon be 

gone. 


Retailers say that their stocks have rapidly disappeared 
under the steady demand of consumers, and they are support- 
ing their assertions by entering the market to replenish their 
stores. Retail buying increased many fold mre e 
than for months previously, and much is expected after the Ad M f tu 
wholesalers’ advertising campaign is in full swing. Retailers ex anu ac ring 
are now buying stocks wherever they can find them, some- 
times paying much more than they would have had to pay a 
few weeks ago. But their shelves are bare and they must have C 
the goods. Because of this they are seeking-bargains, and ompany 
this ig one explanation of the report of brokers that real bar- : 
gains are fast disappearing. Over the retail counters con- 
sumers are taking all the old standbys, those which they were 
accustomed to buy years ago before anything happened to 
disturb the serenity but also selling still 
other varieties, whic d not go so well in the old days. They 
see a gradual increase in the volume of buying and another Manufacturers of 
increase in the varieties bought by individual consumers. 


Foreign packers of sardines are pushing the sale of their ES 

products by means of various forms of advertising. An ex- ADH IVE GUMS, 
ample, is the bill-board advertising now being done to in- 
crease the sale of Brisling sardines. Full sheet posters are 


ness and emphasis of the poster. The price is too high for the 
trade to do very well at disposing of them as yet, but as busi- 
ness improves much of this retarding influence will be swept 
away. Consumers will not long resist such interesting offers 
_ as some of these houses make. 


The tomato situation has improved so much during the 
past week or ten days that the market looks now much as it 604-606 W. Pratt Street 
has in times past, when ong Pte es aed each other 
to obtain goods. Prices have advanced and are held firm mr 
at present levels, while trade steadily improved. Holders are BALTIMORE Pr MARYLAND 
jubilant and foresee an early clean-up of their stocks at profit- 


able prices. 
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CALIFORNIA MARKET 


Demand for Canned Foods in First Hands Not Showing Much 
Activity—Stocks of Canned Salmon in Jobbers’ Hands 
Very Low — Notes of Interest. 


Reported by Telegraph. 


San Francisco, Cal., Jan. 21, 1921. 


Despite the fact that the new year is well on its way, 
and most retailers and wholesalers have completed the taking 
of inventory, the demand for canned foods from first hands 
does not seem to be showing much added activity. Prices 
have been reduced in almost every line by canners, but this 
has not stimulated buying, probably because of the fact that 
retailers have not seen fit to do their share and are still selling 
at the old schedule. Canners are offering goods at prices which 
represent a cut of from ten to forty per cent. below opening 
rates, but these offerings attract little attention. Some in- 
quiries are being received from time to time, accompanied by 
offers to take goods at fifty per cent. below opening ‘rates, 
but packers are not yet ready to pocket such heavy losses. 
The outstanding feature of the present unfavorable situation 
is the light consuming demand and the unwillingness of the 
retail trade to sacrifice profits to get rid of stock purchased at 
high prices. Shoes and clothing manufacturers took the bull 
by the horns when heavy stocks accumulated and offered their 
products direct to the public, with the result that prices were 
brought down to a much lower level. Several small canners 
who have assorted stocks of fruits and vegetables they are 
unable to move at less than packing costs have suggested that 
they might try the same plan. 


In commenting on the canned salmon situation a repre- 
sentative of the Griffith-Durney Company recently remarked 
that he did not believe that many buyers appreciated the situ- 
ation as it stands at present, or realized what the future might 
be. He declared that never in his experience had he seen stocks 
in. jobbers’ hands as low as at present and that firms that 
usually ordered by the car are securing their stocks by shop- 
ping around among their competitors. In his opinion this 
policy will result in a sudden rush for canned salmon and an 
increase in price. 


“It cost. packers from $1.25 to $1.50 a dozen to pack 
chums and pinks last year,” he said. ‘Practically every can- 
ner was a heavy borrower, and the banks today are carrying 
packers for the advances they made them with which to put up 
the 1920 pack. The advances which bankers made to the 
packers average $1.50 a dozen, but most of them believe 
that eventually they will come out without loss. However, they 
are very caréful in making loans on the 1921 pack and are 
refusing to make advances to any packer whose loans for the 
season of 1920 are not liquidated. In order to pack this year 
it is necessary for canners to commence purchasing their sup- 
plies at once, as all supplies must be gathered not later than 
the first of April. Everything that enters into the packing 
of salmon is cash, therefore in view of the present sgitua- 
tion it can be readily seen that the outlook is for a greatly re- 
duced pack for 1921.” 


The recent announcement to the effect that the salmon 
packers of the Pacific Coast are making preparations to launch 
an extensive advertising campaign to move their large sur- 
plus and to popularize this fish as a food has aroused the Cali- 
fornia sardine packers and a national campaign is being con- 
sidered by them. Negotiations leading up to the financing of 
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‘plan will doubtless soon be decided upon. 


the campaign are in progress between the canners of the Monte- 
rey Bay region and those of the San Pedro district and some 
The annual pack 
of California oval sardines is about 800,000 cases, but it is 
believed that with no great addition to present facilities a pack 
of at least three million cases can be put up. The sole ques- 
tion is one of markets and publicity is to be resorted to to de- 
velop these, 

The market for canned tomatoes is very quiet, buying 
being confined strictly to immediate requirements. The Cali- 
fornia Packing Corporation issued its opening price list a short 
time ago as follows: No. 2% solid pack, $1.50; tomatoes, 
with puree, $1.00; No. 2 solid pack, $1.20; tomatoes, with 
puree, 80 cents; No. 1 solid pack, $1.00; tomatoes, with puree, 
70 cents; No. 10 solid pack, $3.75; tomatoes with puree, $3.50, 
and extra tomato puree, $3.75. Most of these prices are the 
same as the tentative opening rates quoted before the close of 


the packing season, the changes being in the lower grade 
article. 


The tomato growers of the Santa Clara Valley, who ex- 
perienced such an unsatisfactory season last year, when fully 
a third of their crop was permitted to rot in the fields and the 
balance was disposed of at unremunerative prices, are prepar- 
ing to perfect an organization before any planting is done this 
year. A committee named last September, of which L, H. Al- 
bertson, of Santa Clara, is chairman, met at San Jose on Jan- 
uary 10 to discuss plans of organization. 4 


The California Olive Association is making arrangements 
to stage a ripe olive day campaign in February. This will be 
along the lines of a previous campaign when a large amount of 
publicity for the olive industry was received. The Association 
is also taking an active part in the tariff hearings at Wash- 
ington at which the proposition of increasing the duty on olives 
and olive products from the Mediterranean countries is being 
considered. A delegation of growers which includes B. B. 
Meek, A. C. Merryman and J. J. Hoey is now in Washington. 


The Santa Clara Valley Cherry Growers’ Association has 
been organized at San Jose, Cal., and plans to operate as a 
co-operative marketing organization. The directors are H. G. 
Stelling, John Peter, T. J. Dugan, William J. Clements and 
A. T. King. 


J. G. Jessie, secretary of the F. E. Booth Company, San 
Francisco, Cal., returned recently from a business trip to the 
Orient. 


Harold Durney, representing the Griffith-Durney Company, 
San Francisco, Cal., is attending the National Canners’ Con- 
vention at Atlantic City and will visit Eastern jobbers before 
returning home, 


Eugene M. O’Neill, well-known San Francisco broker, and 
one of the vice-presidents of the National Canned Food and 
Dried Fruit Brokers’ Association, is attending the national con- 
vention and plans to make a six weeks’ tour of the East and 
South. 


Elwood C. Boobar has been admitted into the firm of 
Hoffman & Greenlee, brokers of San Francisco, Cal., as a full- 
fledged partner. Mr. Boobar is especially conversant with 
the canned food markets, having of late been associated with 
Schuckl & Co. 


The Kelley-Clarke Co., merchandise brokers of Seattle, 
Wash., hawe increased their capital stock to $500,000. 


Cc. K. Malone and Edward Rodenbush have disposed of 
their interests in the Everett Fruit Products Company, Everett, 
Wash., to H. W. White, W. H, Tierney and J. R. Hawkins. 


The American Can Company has taken out a building per- 
mit for extensive improvements at its plant at San Francisco. 
BERKELEY. 
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AN ECONOMY SYRUPER 
THAT JUSTIFIES IT’S NAME 


Exclusive Patented Features 
An inverted Brass Cap Valve—that will not injure Fruit and is an air displacer only—the 
syrup flow being over and around the valve ring as noted in small view to the left. 
An accurate syrup level adjusting device. 
A large turret that rounds out imperfect cans. 


Economy Syruper Economy Syruper 
valve opened valve closed 


SEE IT AT THE CONVENTION—ATLANTIC CITY 
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ANDERSON - BARNGROVER MFG. CO. SAN JOSE, CALIF. 


MAKERS OF EFFICIENT CANNING MACHINERY 
General Eastern Agent S. 0. RANDALL’S SON Baltimore, Md, 
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CHICAGO MARKET 


Reperted by Telegram 


Small Attendance From the West at Canners’ Convention— 
Twenty Deaths From Influenza Contracted at Cleveland 
Convention—More Attention Being Given 
to Canned Tomatoes. 


Chicago, Jan. 21, 1921. 

Generalities—The great National Canners’ Convention is 
being held this week in Atlantic City and there will be a large 
attendance, principally from Eastern States. The attendance 
from the Central West and the Far West will be small. Fewer 
canners than usual have passed through Chicago on their way 
to the convention, and the wholesale grocers attending the con- 
vention from Chicago can be enumerated on one hand and 
their buyers on the other hand, and the brokers attending 
from Chicago can be enumerated on one’s ten toes or less. 

The reasons are not altogether because railroad and Pull- 
man fares have been enormously advanced and because the 
convention was located at one extreme edge of the country, 
or because there has been very, very bad business among the 
distributors as well as the producers of canned foods, but there 
are other reasons. One important reason is that the conven- 
tion is held at one of the most inclement periods of the year 
when traveling in crowded trains and mingling with surging 
crows in unventilated lobbies and halls is dangerous. 

The influenza at last year’s’ convention at Cleveland 
caused, I am told, about 20 deaths. My firm lost a most valu- 
able member (Mr, Dickinson, of Boston). ‘I had an attack of 
the epidemic and was quite sick, but, having a good consti- 
tution and tough by-laws, I pulled through. I sincerely hope 
that there will be no lamentable results arising from the At- 
lantic City convention. 

Then another reason or two should be mentioned why 
these big conventions are not as interesting as formerly. 


One is that they have become too technical. Old Pro- 
fesosr Dry As Dust and Professor Spore Destroyer and Pro- 
fessor Bacteria Slayer and Professor Protein Promoter and 
Professor Caloric Contender have been permitted to monop- 
olize the programs of the meetings. Most of them are philos- 
ophers who know how to make shows, but never made any, 
and can tell good practical processors how to pack canncd 
foods, though they have never seen the inside of a cannery. 

None of them can present their subjects forcefully or in- 
terestingly. 

Nearly all of them are unfit for public speaking, though 
they read their addresses very well, but being more fit for 
publication they should usually be given leave to print their 
addresses and thereby spare the patience and time of their 
hearers. 

Most of them remind me of my personal experiences 
when I happened to get into a church where the pulpit is filled 
by one of those higher or destructive scientific critics who 
wears a high collar and white cravat and a long-tailed Prince 
Albert coat and who carefully intones his sermon for fear that 
he may shock the organist, or startle the choir, or wake up 
some of the sleeping occupants of the pews. 

Then there is the dividing of the convention up into sec- 
tions, more in number than I have space here to enumerate. 
They seem from the program to be all going at the same time 
and separated at Atlantic City so that if one wanted to attend 
several he would have to wear seven league boots and charter 
a monoplane. 
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Another reason is- that men-are finding it necessary to 
retrench and economize and are beginning to loose their fond- 
ness for being robbed by the hotels, which seem to have con- 
spired in this country to) casually estimate the amount ‘of 
money one can raise and proceed to take it away from him to 
pay for rooms and meals. 


And then, who knows anybody in Atlantic City, or ever 
knew anybody, or ever expects to know anybody, especially in 
the winter time, when the ocean breezes are ocean blizzards, 
and the ocean billows are frapped and there isn’t a pretty 
bathing suit or a shapely form to be seen upon the beach. 

Please note that I am fiiling my objections after the con- 
vention is over, as I did not want to influence anyone to stay 
away. Iam a critic, not a knocker. 


I realize that the Machinery and Supply element of the 
Association has found at Atlantic City a fine place for their 
exhibits and that the fact had much to do with the selection 
of Atlantic City for the convention. 


I hope that my apprehension as to a limited attendance 
will be unfounded, and that the convention will do great good 
and prove highly interesting. The wholesale grocers conven- 
tion, held at Atlantic City some time ago, was the poorest 
they have ever had. Maybe the canners’ will be better. 

We are starting out to build a great convention hall in 
Chicago big enough, strong enough and equipped for every 
kind of a convention. ‘‘Come on over.” No use to say any- 
thing about Chicago as the convention city of the United States. 
It has all the advantages and then some. 


Look Out For Them—A great big house in Chicago, known 
from coast to coast both ways ag distributors of canned foods, 
has this to say in the latest issue of its price list to the jobbing 
trade. The firm is probably the largest distributor of canned 
foods in the United States, viz.: 

“We think this is a favorable time to buy. Trade is im- 
proving and a good many articles on our list are doing better. 

“There are a good many poor goods on the market and 
we will have to look out for them. We have seen some New 
York No. 10 apples cut lately that would not buy for $3.00. 
We examined some No. 10 pitted red cherries yesterday that 
contained 28 per cent. pits. We saw another lot a short time 
ago that contained even 40 per cent. pits. There are some 
very slack No. 10 blueberries on the market. It is too bad 
that packers put out goods of this kind, as it hurts the can- 
ning industry. 

“There is also some poor hard corn on the market and a 
good many off grade peas. We have seen some of the cheap 
lots of No, 10 apricots and No. 10 peaches they are offering 
from New York that we would not have at any price. 

“We try to handle only goods of good quality and repre- 
sent them in our list for just what they are.” 

This firm is following its own advice by buying quietly 
many of the good blocks of staple canned foods of good quality 
as offered. It hardly ever was known to make ‘a statement 
about qualities like this one quoted from its price list unless 
to defend the reputation of the industry from the consequences 
of packing such goods. Much of the poor stuff described was 
packed in war-time before the National Inspection System went 
into effect and has been loafing around the various markets 
like burglars or bandits, holding down the prices for legitimate 
and honestly packed goods, thereby robbing the owners of 
quality goods of their season’s profit. 

Many such lots of goods should be brought face to face 
with Federal or State inspection and condemned. 

The house making these statements owns several can- 
neries and sells exclusively to the wholesale trade, and I, my- 
self, have seen samples of some of the goods they describe. 

A reliable and trustworthy brokerage firm in Central 
Illinois wrote me this week. stating that No, 2 standard to- 
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THE PRE-WAR PACE WON’T DO 
THINGS GO BY DOUBLES NOW | 


AND THE “DUPLEX’ 
KEEPS. THE PACE 


The No. 250 Automatic 
Sanitary Compound 
Liquid Applying Mach. 
ine hasan output of 150 
ends per minute. 


We make every machine 
required for can-making. 


CAMERON CAN MACHINERY CO. 


Successors to TORRIS WOLD & CO. 
No change of ownership, personnel or location 


CHICAGO, U. S. A. 
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matoes were being offered from the East at 55c and from the 
Central West at 62%c and that good standard corn was being 


offered at 674%c.and good standard peas at 67%c, and that - 


they personally knew of such sales and offerings. 


Where is the stuff coimng from? None of the canners I 
represent have any goods to offer at such prices—if they had 
I would think they were insane or getting ready to assign 
and quit. I am forced to the conclusion that there are some 
poor goods held, possibly by the war-time speculators which 
are being forced upon the market at any old price. 


Canned Tomatoes—A little more attention is being given 
to this article, but not as much as the very low values pre- 
vailing deserve. 

All the standard No. 2 tomatoes in warehouses in Chicago 
are going out rapidly at 80 to 82%c per dozen ex-Chicago 
warehouse. There are no number three size here scarcely in 
first hands or on consignment. Some of the large buyers who 
ordinarily refuse to handle standard tomatoes are buying up 
some blocks, seeming to regard them as good for higher prices 
and a strong advance. 

Canned Corn:—Ohio canners are turning down offers on 
standard corn at anything below 75c cannery and Indiana can- 
ners here shoved up their price to 80 and 85c cannery. Wis- 
consin is about sold out. Illinois canners are offering a little 
standard at 85c cannery. 

Canned Peas—I have heard of the bankruptcy or assign- 
ment of one Wisconsin cannery. It is said that the manager 
bought peas at 4c the pound at his viners as they were shelled 
and after packing them undersold his competing canners about 
20 per cent. with the trade. The result could, under the cir- 
cumstances, hardly have been avoided. 

Very few Wisconsin pea canners will make a profit this 
year, as the loss sustained upon their surplus will about coun- 
terbalance the profit they made on their sales for future de- 
livery. 

Nearly all the cheap or low priced and low quality of peas 
in Wisconsin have been cleaned up. The lots offered at 75c 
* cannery have disappeared and 90c cannery is now about the 
lowest price named for standard 4s sieve Alaska and standard 
5s sieve sweets. 

Canned Apples—This article is about the bravest fighter 
in the whole line. New York sold some this week as low as 
$3.75 cannery for No. 10 standard, but has withdrawn that 
price and names none below $4.00 f. o. b. cannery, with the 
prospect of a still further advance, 

WRANGLER. 


THE COST OF CANNING TOMATOES IN 1921. 


R. W. Messenger, whose figures on costs caused much at- 
tention last summer, has come out again with a warning to the 
industry that it must be careful. He says: 


Federalsurg, Md., Jan. 12, 1921. 
Editor The Canning Trade, 

Baltimore, Md. 

Dear Sir: Now that the market on canned tomatoes is 
considerably firmer than it has been and they have really made 
a fairly good start back toward cost prices, one of the gravest 
dangers to the re-establishment of really fair prices is going 
to be the fact that many canners, especially in Maryland and 
Delaware, have fooled themselves into the belief that they 
canned tomatoes in 1920 very much cheaper than they actually 
did can them and consequently are going to name prices on 
1921 pack for future delivery at prices which will not only in- 
jure themselves, but the trade generally and the tomato can- 
ning business. 

The fact that average cost prices on 2s tomatoes in 1920 
were well above $1.00 and 8s above $1.50 per dozen and 
these sizes are going to cost right around these figures to 
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pack next fall, with, let us all hope, a profit to be added before 
a selling price is considered. It will not do any canners the 
least bit of good to leave out items such ag power plant, build- 
ing and machinery repairs, general expense, part of ware- 
house expense, part or all of his influence, interest charges, a 
proper allowance for waste and spoilage, depreciation, interest 
on money invested and salaries to himself and other members 
of his family either as factory superintendent or manager, be- 
cause in the end and just as sure as the sun Tises and sets 
they are all present and must be accounted for, 


The writer’s estimate of costs made in The Trade last 
August was borne out to within a fraction of a cent in a num- 
ber of canneries during the following eight’ weeks with due 
allowances made, of course, for different costs of raw stock as 
varying conditions. I am going to give you a condensed esti- 
mate of 1921 costs for 2s right here and will be glad to change 
it to a detailed estimate if a general desire for asme is ex- 
pressed. This estimate will be made so far in advance of 
the actual season that substantial changes will have to be made 
in it on the items cans, cases, tomatoes and labor. but the 
chances are just as much in favor of those changes being 
upward as downward and I am inclined to believe that they 
will be upward. The gambling chances that any canner takes 
in selling future tomatoes below these figures plus whatever 
profit he thinks himself entitled to is reasonably clear cut then 
and the further folly of anyone selling last year’s pack at 
prices below these replacement costs unless they have to do so 
is plainly apparent. 

January 12th advance estimate of cost of canning No. 2 
tomatoes at an average Maryland or Delaware cannery during 
season of 1921: 


Auto, and truck expense, power plant expense, building 


and machinery repairs, and general expense..... 0460 
Factory superintendent, factory expense, warehouse ex- 

pense, direct and indirect labor, peeling and fore- 

Cans and cases, with freight to and taking in house 

Tomatoes (this item probably most problematical of 

Insurance, taxes and interest payments............. 
Office salaries and expense, selling expense, discount 

on sales, brokerage or commission, allowances and 

spoilage, losses and sales freight (basis sales at 

Salary to manager, depreciation, interest on invest- 


1.0510 


I have purposely lumped these items in such a way as to 
make it more difficult for a certain class of canners to go down 
the line with a pencil, saying to themselves, “I can beat this 
man bad on this item,’ and “his estimate on so and so is 
absurdly high” and ‘I can make a better estimate than this 
with my eyes shut,” while at the same time he does not for a 
minute consider that while he really can beat some items he 
cannot equal others and is going to have a hard, instead of an 
easy, time to equal the really low cost estimated. Let me 
caution him that my last August estimate was justly criticised 
as being too low instead of too high by the real canners of this 
section and that it is not at all safe for any of us to be 
at all sure that we will be able to equal these cost figures 
when next fall and perhaps an abnormally short crop on a 
surely short acreage comes along. 

Add the proper ratio to the above to represent the cost of 
21s, 3s and 10s, quit selling spots at a price which you cannot 
replace them at and go slow about selling futures at any price 
is good advice to anyone. 

Yours earnestly, 
R. W. MESSENGER. 


Total 
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Ee ESTABLISHED 1864 Eo 


BALTIMORE, MD. 
Solicit Your Business for 


PACKER’S CANS 


SANITARY (Open Top) and CAP HOLE 


WAX 


QUALITY 


Both Styles the Very Best Obtainable 


FIVE-GALLON SQUARE PULP CANS 
SYRUP CANS and PAILS 


Friction Top—Record 


TOP and FRICTION TOP OYSTER CANS 


UNEXCELLED MANUFACTURING AND SHIPPING FACILITIES 


W. W. BOYER & CO., Inc. =~ 


BALTIMORE, MD. 
EDMUND C. WHITE, President 
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THE SECOND ANNUAL SHORT COURSE. 


The date of the Second Annual Short Course has been set 
for February 14 to 19, inclusive. The program will include 
the following: 


February 14 and 15—School of instruction on Continental 
closing machines, demonstrations by the Continental Can Com- 
pany. 

Feruary 16 and 17—Papers, talks and discussions on the 
following subjects: Seed Testing and Growing of the Crop; 
Husking and Washing Corn; Care, Adjustment and Repairs 
of Sprague and Morral Cutters, including demonstrations by 
factory experts; Temperature Controls, Their Operation and 
Care; Criticism of Typical Packs of Iowa Corn with Suggestions 
for Improvement in Quality; Discussion of some of the Bac- 
teriological Problems of the Corn Canner; Cooling and its Im- 
portance in the Canning of Corn with Suggestions for Improve- 
ment in Cooling Facilities; Strains of Tomatoes and the Culture 
of Tomato Plants; Contracting for Tomatoes with Growers and 
Use of Commercial Fertilizers; Demonstration of Oxy-Acety- 
lene Welding and Repairing, 

Feruary 18 and 19—School of Instruction on American 
Closing Machines. 

The Short Course Committee feels that the program ar- 
ranged for this season will be even more interesting and in- 
structive than that of last year. All talks and instructions 
given will be by experts in their respective lines, thus afford- 
ing canners the opportunity to receive the latest information 
at first hand. 

It is urged that all canners inform this office as soon as 
possible as to the number of their employees who will attend 
the Short Course so that: reservations can be made accordingly. 
Rooms will be available for two in a bed at the Sheldon-Munn 
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THE J. M. PAVER COMPANY 
130.N. WELLS STREET 
CHICAGO ILLINOIS 


A Canned Foods Brokerage Organization—a 
selling force of specially trained Canned Foods 
Salesmen—working co-operatively for the proper 

i interests of their Principals. 


CORN 


PATENTED 


THE MORRAL 
HUSKER 
Either SINGLE er DOUBLE 
THE MORRAL 


CORN CUTTER 
Either SINGLE or DOUBLE CUT 


Write for Prices and Further Particulars 


MORRAL BROTHERS 
MORRAL, OHIO 
BROWN, BOGGS CO., Ltd., Hamilton, Oat. 

Sole Agents for Canada 


at $1.25 to $1.50 per person. Meals may be obtained at a 
reasonable price at the hotel or some of the numerous res- 


‘taurants. 


For the purpose of stimulating an interest in the pro-. 
duction of better sweet corn seed, the Iowa-Nebraska Can- 
ners’ Association has appropriated $50.00 to be awarded to pro- 
ducers of the best Iowa or Nebraska grown sweet corn seed 
submitted at the Second Annual Canners’ Short Course, to be 
held at the Iowa State College, Ames, February 14 to 19, in- 
clusive. 

Prizes will be awarded as follows: 


12 Ears Evergreen—\st prize, $8.00; 2d prize, $5.00; 3rd 
prize, $2.50; 4th prize, award of merit; 5th prize, award of 
merit. 

12 Ears Country Gentleman—lst prize, $8.00; 2d prize, 
$5.00; 3d prize, $2.50. 


12 Ears Other Varieties of Merit for Canning Purposes— 
1st prize, $8.00; 2d prize, $5.00; 3d prize, $2.50, 
Samples of seed from other States will be accepted for dis- 


play, but premiums are limited to seed grown in Iowa or Ne- 
braska. 


Samples submitted for competition shall consist of 12 or 
more ears of 1920 crop sent prepaid to Prof. A. T. Erwin, 
Iowa State College, Ames, Iowa, to reach destination by Wed- 
nesday, February 9th. 


The criticisms of he submitted samples by the judges 
will be valuable to all growers and users of seed. It igs there- 
fore suggested that each canner send samples of his best lot of 


seed regardless of whether it is considered good enough for 
the competition. 


SHORT COURSE COMMITTEE. 


CARNAHAN, The Sign of Quality 


TIN PLATES 
IF IT IS THE BEST WE MAKE IT 
The Carnahan Tin Plate & Sheet Co. 
CANTON, OHIO 
BRANCH SALES OFFICES: 


Carnahan Tin Plate & Sheet Co. - New York 
Jos. R. Martin & Co. - . - Montreal 
Walter G. Clark, Inc. - - - St. Louis 
San Francisco 
Rolph, Mills & Co. Seattle 
Portland 


PATENTED 


LING / foe 
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LIBERTY CANNERS’ 
SALT 


Your order will receive our prompt attention 


The Colonial Salt Company 


Akron Ohio 


Atlanta Boston Buffalo Chicago Cleveland 


Don't Lose Time in the End 


Don't let all the Time and Labor you have saved in other operations of your filling 
line be lost by slow expensive finishing. 


With a Kiefer Canno Finishing Belt Conveyor, keep up the pace set in the beginning. 
The work is brought up steadily and uniformly to girls who work on each side 
of the table and there is no delay, congestion or confusion as they wipe, polish 
and package the containers and send them on their way. 


We cannot go into details here, but will be glad to write you or have one of our 
engineers call and explain the value of this and other Kiefer Filling Equipment. 


The Karl Kiefer Machine Co. 


CINCINNATI, OHIO 
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TENNESSEE CAN’T SEE LOW PRICES. 


Our good friend, E. A. Davis, sends us the following copy 
of a letter written to the Journal of Commerce, and his 
comments are interesting. He says: 


Russellville, Tenn., Jan. 12th, 1921. 
‘The Journal of Commerce, 

New York, N. Y. 

Dear Sir: I notice in your canned goods prices that South- 
ern No. 2 tomatoes can be bought at 65c cannery. I do not know 
where this came about, we have orders on hands now at 75c 
for No. 2s and $1.15 net for No. 3s, a few sales being made this 
week at these prices, but do not believe any more stocks can be 
picked up at these prices. 

Seems that your quotations on Southern tomatoes have 
been 10 to 15c under the market for 30 days. 

Since January 10th inquiries have been coming in from 
all parts of the South. Understand all canners are determined 
to hold their tomatoes until they can realize cost out of them. 

Yours truly, 
E, A. DAVIS. 


SAY, POP! 


Say, Pop! Do you sell your canned goods through the 
broker and jobber? 

Yes, my son, a wholesale grocer recently told the West- 
ern Canners’ Association that the wholesale grocer was the 
eanner’s friend and ally, and the canner should sell all his 
goods through the wholesale grocer. 

Pop, there was a lot of talk about allies during the war, 
wasn’t there? 

Yes, son; our country was classed with other nations and 
they were called allies, 

Pop, since you sell all through, the wholesale grocer you 
are also the wholesale grocer’s friend. 

Yes, son, of course I am the wholesale grocer’s friend, 
I love the grocer. 
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Why do you love the grocer, Pop? Because you think 
he is superior? And knows more about distributing your 
goods than you do yourself? ' 


Son, I will not answer foolish questions, go on with your 
lesson, I want to read the paper. 


Pop, I have studied my lessons, can I ask one more ques- 
tion? 

I guess so, son, go on. 

Well, Pop, why does the jobber say he is the friend of the 
canner; is it because he sells canned foods at a loss or does he 
just like him socially? 

Son, this is a question beyond your years. 


Say, Pop, if the jobber always lost money on the can- 
ner’s goods, would he continue to love the canner? 


My son, I never thought of that. 


Say, Pop! If you did not distribute your goods through 
the broker, the jobber, and the retailer, would the consumer 
get them at a lower price 


Well, my son, that depends. 


Well, Pop! those tomatoes you sold the other day at 65c 
when they cost you a dollar, did the jobber loose money on 
these goods? 


No, my son, I don’t think so, for I passed a retail store 
today and my tomatoes were being sold at 10c per can, a dol- 
lar and twenty cents per dozen. 

Then, Pop, who looses in a case like this, does the jobber? 

No, son, but the jobber lost on sugar, and I must help him 
to deflate. Canners are fearful of their own method.of dis- 
tribution so they love the jobber who can’t pay them cost for 
their goods when they can buy them for less than cost. 

Well, Pop! this sysem is costing the canner this year a lot 
of money, don’t you think? Why don’t the canner get busy 
and try and save this loss in the future? 


My son, I’m getting sleepy. Goto bed. I love the jobber. 


CYNTHIA. 
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BATTERY “BLISS” 
BODY MAKERS 


Five “‘BLISS’’ Body Makers are 
working steadily in the plant of Corn 
Products Refining Co., Argo, Ill. to 
keep it supplied with containers for 
its immense and steadily increasing 
output of Mazola. 


These machines are used for mak- 
ing the pint, quart, 2 quart and 
gallon sizes of cans.. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 


American Factories: BROOKLYN, N. Y. pee HASTINGS, MICH. 


CHICAGO, SETROIT CLEVELAND 
1857 CINCINNATI. PITTSBURGH BUFFALO, ST.LOUIS, ' 1921 
FOREIGN SALES OFFICES and FACTORIES 


LONDON, ENGLAND, Pocock Street, Blackfriars Road,S.E, = 7-c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles Portland San Francisco 


RICE’S NORTHERN GROWN SEED CORN 


~ 


ON our extensive Seed Farms at Grass Lake, Mich., we have been devoting a great deal of time and expense to 
the breeding and selection of Canners’ varieties of Corn, selecting not only for Earliness, Hardiness and High 
Sugar Content, but also for Freedom from Disease. 


No State Embargoes Our Seed Corn 


A Trial Order will convince you of its superiority, and your Farmer Growers will demand 
it in the future. 


Stowell’s Evergreen, Early Evergreen, Country Gentleman, Early Crosby, Golden Bantam, Shoe Peg, 
Narrow Grain Evergreen 


DETROIT, MICH. JEROME B. RICE SEED CO. Cambridge, N. Y. 
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=A 7000 MILES OF PEAS. 


By Wyman Smith, University of Wisconsin, in ‘‘The Bean Bag.” 


The pea canning season was in full swing when I entered - 


a factory in the western part of Fond du Lac county last July. 
It was not a large factory but when I counted the rate at which 
the cans were leaving the filler I found that two cans of peas 
were being packed every second. In a period of less than six 
weeks and at just such a rate Wisconsin packs her 95,000,000 
cans of peas every year, more than one-half of the entire 
production of the country. In 1918 the acreage in the State 
was 48,000; in 1919, 44,000; but in 1920 reports show that 
it was 61,000, or higher than it had ever been before. 

The question may justly be asked, what makes Wisconsin 
such a great pea growing State? 

““A good, rich loam soil combined with a cool, moist grow- 
ing season, sufficient labor, and then, last but not least, 
tradition,’ says R. E. Vaughan, of the Wisconsin College of 
Agriculture. These conditions exist in the eastern and cen- 
tral parts of the State. The center of the pea canning in- 
‘dustry of the world lies in Dodge county, and within a radius 
of 20 miles of this center are grown over one-quarter of the 
peas canned in the United States. 


“Tradition plays its part because farmers tend to grow 
those crops on their lands which have been grown before, Ideal 
weather) conditions, particularly along the Lake Michigan 
shores, all help the rich loam soil to produce. The average 
profit from an acre of peas runs between $40 and $60 and 
often farmers receive over a hundred dollars for the crop of 
one acre.” 


The Wisconsin College of Agriculture is greatly interested 
in establishing the industry in the upper part of the State. Two 
factories recently established are obtaining splendid results, 


JAMES F. COLE 
President 


ATLANTIC CAN CO. 


BALTIMORE,  :=:-: 


and their owners are enthusiastic. The cool climate, good 
soil and presént freedom from pests should all encourage the 
growth of the pea canning industry in the upper counties. 

The first canning factory in Wisconsin was built in 1889 
and since that time 93 more have been built; and canning has 
progressed from an infant industry to one in which machinery 
now plays the prominent role. Peas used to be picked by hand 
in the fields and shelled at the factory with old-time podders. 
Now they are touched by human hands only once—when they 
are inspected by women who pick out the poor peas and any 
thistle buds or weed parts which may have escaped the ma- 
chinery. 

The processor informed me: ‘Even five years ago we 
we could only can about 90 cans a minute, but now we can 110 
to 120 with less trouble than at that time. The new type of 
can which has abolished the old soldering process has in- 
creased the speed. When I first started canning we used to 
pack a few more than 5,000 cans a day, working part of the 
night. Every can was soldered by hand. .Now we can that 
much an hour, with more machinery and less men and women.” 

Cutting the Waste—‘‘Another thing has helped canning 
very much. That is the use of better sterilizing methods. 
Before 1895 about 5 per cent. of the cans used to ‘bulge’ or 
spoil, but after Dr. H. L. Russell, bacteriologist at the College 
of Agriculture (now dean of the college), had worked on the 
problem for a time he found that we were not sterilizing our 
product enough and as a result a system has been worked out 
which has not hurt the flavor and yet we now have less than 
half a per cent. of ‘spoils.’ : 

“An 1895 report shows the discovery of the gas forming 
bacillus which causes the ‘bulge.’ Cultures made from spoiled 
peas revealed the presence of only two species of bacteria. One 
of the forms isolated proved to be an organism’ capable of 
fermenting sugar solutions with the evolution of large amounts 
of gas. This organism itself was sufficient to produce the gas- 
eous changes as shown by the following experiment: 

“Several cans of good peas were selected and placed in an 
incubator in order to test their keeping quality. They were 
kept under these conditions at 90 degrees F. for several days 
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INTRODUCING 


FOUR OF OUR CONVENTION SPECIALS 


Our Own Manufacture 


Robins-Becket Can Cleaning Machine 
This illustrates the Single Machine for cleaning tops Robins Steam Circle Hoist 


and bottoms. We also make a Double Machine fo : : : 
cleaning tops, bottoms and sides. Cleans cans from Made to suit your requirements, with double valve as 
flats to No. 10’s. shown in illustration, or with our special single-slide valve. 


WRITE FOR CATALOG 


Retorts 
All Sizes 


7 PocketImproved Corn-Cooker Filler 


Simplicity, accuracy and uniformity in fill and 
operation, Capacity, 140 per minute. 


A. K. ROBINS & COMPANY 


R. A. SINDALL 
Manufacturers of Canning Machinery BALTIMORE, MD. 
Factory—DELTA, PENNSYLVANIA 
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and as no change took place they were considered as sterile. 
To thoroughly prove this, cans were opened and cultures made 
from their contents, but always with negative results. 


“A tested can was then selected, and after carefully ster- 
ilizing the surface in a direct flame, a minute opening was 
made and the contents of the can inoculated, with a tiny 
fragment of the pure culture of the gas producing bacillus 
noted above. Thirty-six hours thereafter it began to show 
signs of swelling that continued until the tin cover showed by 
the strain that it was on the point of breaking. When punc- 
tured the gas escaped with such force as to blow out a con- 
siderable quantity; of the liquid. Cultures made from this 
liquid showed that the gas germ was the only one present.” 


Helped by Experiments—Since that time pea canning has 
grown rapidly, and further assistance is now being given the 
farmers and canners by the College of Agriculture. Twelve 
years ago work was started to improve the canning varieties 
of peas, the object being to breed peas of uniform. ripening 
with heavy yield to the acre. Root rot disease has been de- 
creasing crop yields in many places and a strain has been 
found which seems to resist the rot, but which still needs 
further developing. Two new sweet wrinkled varieties of the 
canning peas were on increase plots in 1920. They have been 
called the Badger and the Horal. They have smaller peas, 
are more prolific, ripen more evenly and are earlier than 
the other varieties which have so far been tested. 

Two hundred fifty different strains are under test now 
and within the next few years promising results should ensue. 
A cross between the Horsford (sweet) and the Alaska hag pro- 
duced a new strain which grew vines over two feet high while 
the Horsford parent in the next plot was so affected by root 
rot that its vines were only a few inches tall, 

Pea rot has occasioned much difficulty but according to 
E. J. Delwiche, who has charge of the pea breeding work, it 
can be controlled by rotation. He says: “Apparently there is 
nothing which can be done to prevent rot except to rotate 
the crop. Our experience at Ashland shows that a rotation in 
which peas come no oftener than once in four years is neces- 
sary if rot is to be avoided in seasons when conditions favor 
it. Excessive wet seems to favor the development of rot, but 
we have taken advantage of such a season to select strains 


THE KNAPP LABELER 


uses a liquid pick-up glue which does not require heating. No lamps or 
Labels cold cans, moist or sweaty cans. 
Labels in a draught or any place at all. 


apparatus to bother with. 


labels. 


The curling bar for shaping the label to the curve of each can, permits 
the use of varnish labels, and handles all kinds of labels far better than 
any method yet devised. Labels stay put and the very small amount of 
gum and paste used insures neat work. Nothing to rust the cans or stain 


the labels. 


As the Knapp Labeler is automatic, the human equation is largely elim- 
inated. Just watch a Knapp at work and you will see the reason why 
most canners specify this labor saver and trouble quencher. 


Write for cut ot our new Boxer 


The FRED. H. KNAPP COMPANY 


Baltimore = 


Berger & Carter Co., Pacific Coast Dealers, San Francisco, and Brown, Boggs Co., Canadian Dealers, Hamilton, Ontario. . 


which may prove resistant to the rot as the Horsford Alaska 
cross has already done.” 


Pedigreeing the Field and Canning Peas—Work has fur- 


ther been carried on to improve the canning varieties already 


in use throughout the State. Pedigreed strains of Horsford 
(canning) have been bred and seed disseminated throughout 
the State. 

Field pea strains have also been pedigreed and trials at 
Ashland station where common stock was compared with the 
pedigreed, the following results show the benefits from the 
pedigreed varieties. The common stock produced 37.3 bushels 
of green, 32.9 bushels of white marrowfat, 33.6 bushels 


-of small yellow and 31.4 bushels of Scotch, while the pure 


line varieties of the same produced 50.0 bushels, 36.5 bushels 
and 50.0 bushels an acre respectively for the same varieties. 
The increase ranged from 11 per cent, for the white marrow- 
fat to 59 per cent. for the Scotch, while the green increased 
34 per cent. and the small yellow 14 per cent. over the com- 
mon strains. ° 

Inoculation Sometimes Needed—Peas, being a legume crop, 
cannot attain full development unless there is a supply of 
the specific nitrogen fixing. bacteria in the soil. It may be 
lacking entirely or it may be there because wild or tame 
vetches or so-called wild peas grew on the land before plant- 
ing. When peas are sown on land where they have never 
grown before, it is usually good insurance to inoculate. In 
some cases inoculation has shown no particular benefits. How- 
ever, trials made in certain southern parts of the State showed 
greener color of vine from inoculation with cultures; and in- 
creased the yield of green vines and pods 20.3 per cent. an 
acre over the uninoculated fields. The weight from the inocu- 
lated acre was 18,900 pounds, while the uninoculated yielded 
15,700 pounds. These trials further showed a contest in nitro- 
gen for the inoculation of 124 pounds an acre more than for 
the uninoculated. 

The general advice given by those who have been work- 
ing with pea inoculation is to use the process as an insurance 
policy. Enough nitrogen is usually present in the soil so that 


‘the pea crop will not suffer, but, as a part of a system of per- 


manent agriculture which means permanent pea-growing, in- 
oculation has its use as a good crop insurance which benefits 
the soil, 


Has positive pick-up. Saves 


Maryland 
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Write us for quotations on: 


SQUARE FIVE GALLON 
PULP CANS 


107-135 lb. plate 
Plain or Enameled 
Prompt or future deliveries. 


The use of -4-ONE-BOXES, proper- 
ly designed and properly made, for your 
1921 pack will save you real money. 


Thomas F. Lukens Company 
Distributors 
Also headquarters for Bar and Wire Solder, 
Superfine Soldering Flux, Soldering Cop- 


pers, Capping Steels, Can Lacquers, Solder 
Hemmed Caps Etec. Send for list. 


238 N. Fourth St. Philadelphia, Pa, 


Western Sales Office: 
Craig Brokerage Co. Merchants Bank Building 
Indianapolis, Indiana 


They are stronger than other cases. 


They are cheaper than other reliable 
cases. 


Let us quote you. 


-4-One-Box Makers of New York 
105 Hudson St. NEW YORK 
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LEONARD’S 1920 REPORT 


CANNERS CONTRACTS FOR ALL VARIETIES OF 


SEED PEAS 


DELIVERED IN FULL 


Our customers have received FULL. DELIVERY on ALL their Pea contracts placed with 
us this season. Many of them are writing us that our choice Wisconsin grown Alaska and 
Sweets have yielded a larger and better pack than any stocks they have ever grown before. One 
large Eastern Canner has written us that the farmers in his locality will not plant any Peas but 
Leonard’s Wisconsin stock—they turned out so much better this year. 


Be fair to your growers this spring. Give them Leonard’s carefully rogued Wisconsin 
grown Seed Peas to grow for you. 


We have a limited surplus of some varieties—write us for prices and samples and when 
you are ready—place your growing contracts with us. 


LEONARD SEED COMPANY Chicago, Il. 


25 
Grol, 
Sal! 
= 
a 


26 


THE CANNING TRADE. . 


Revolutionizes Silking Corn 


Removes 350 per cent. more silk than cold 
silkers in comparative tests 


7 5 POUNDS of fibrous waste removed from each 1,000 cases by Peerless 
| Mixer-Silkers. 22 pounds of silk removed from each 1,000 cases by 
two of the latest types of cold silkers. These are the results of a compara- 


tive test in the same plant. Sounds as if the silking of corn 1 has been revo- 
lutionized, doesn’t it? And it has! 


Why old methods fail 


Silk the corn cold and dry—and what happens? Most of the silk falls © 
through with the corn. 


Clings to the reel 
By heating and mixing the corn before spraying through the silking reel, the Peerless Mixer- 
Silker removes a maximum ot silk. The corn and syrup go through the revolving reel ; 
the silk, husks and tough skins, made limp and and flaccid by the heat and water, cling 
to the reel just like wet grass to the blades of a lawn mower. 


The corn and syrup, thoroughly agitated by revolving paddles require only two minutes 
to heat and mix before being sprayed through the reel. 


A test that proves the principle 


Make a practical test yourself. Cut up some corn silk and place it in the palm of your hand. Then 
try to blow it off. No trouble at all! Now place some wet silk on the palm of your hand. Try to 
blow it off. Note the difference 

Improves appearance of corn 


Good clean corn is in the greatest demand—and at the best -prices. The consumer soon finds out— 
and the demand goes back through the dealer and jobber to the factory. The Peerless Mixer-Silker is 
the best investment in business insurance any corn packer can make. 


Peerless Husker Company 
519 Cornwall Avenue Buffalo, N. Y. 


Peerless 


EXHAUSTERS~BEAN SNIPPERS ~TOMATO WASHERS 
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A Translation from the French 


—OF— 


The Book For All Households 


— 


The Art of Conserving During Many Years, All 
Animal and Vegetable Substances 


By M. Appert 


Late confectioner and distiller, elevated to be provisioner 


of the ducal house of Christian IV., member 
of the Society for the Encouragement 
of National Industry. 
1831 


Translated from the fourth edition by 
KATHERINE GOLDEN Brrrine, M. 
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Appert’s Work Can 


O1 Mu 


CE 


NICHOLAS APPERT 
1750—1841 


Each case should weigh from one hundred and fifty-five 
to one hundred and sixty pounds, and contain two hun- 
dred and twenty-five sheets. 


After having verified the weight and quality, I pro- 
ceed to choose the sheets, by examining the two sides close- 
ly, in order to find out, as far as possible, the defects in 
the rolling covered by the tin, and that are only discov- 
ered through the small flaws, more or less apparent; on the 
surface. 


I throw aside the sheets in which I recognize defects ; 
those in which the ductility is suitable for the proper 
manufacture of cans I recognize thus: I bend the corner 
of the sheet by striking it upon the heap with a hammer; 
if the iron of which the sheet is composed, is brittle, the 
bend shows cracks and even breaks, that are not present 
when the sheet is good. My experience permits me to dis- 
pense with this test, and it suffices for me to touch the tin 
with two fingers in order to recognize its flexibility. 

The round form is that best suited for the cans in- 
tended for the preservation of substances. At the insti- 
gation of some seamen I have made square ones, which 
they regarded as more suitable for stowage; but I knew 
that this latter form, without offering the advantages 
which one would expect from it, present too great incon- 
veniences to adopt it. It requires greater precaution in the 
manufacture, and consequently the price is greater. After 
the application of heat, the square can is depressed on 
the six faces, and on stowage in the cases, spaces appear, 
which do not in the round, collapsed only at top and bot- 
tom; the round cans should be the only ones adopted, ex- 
cept for certain foods, such as fowl, game, etc., for which 
the oval container should be used. 


I prepare in advance the containers of the dimensions 
which I expect to need, from two inches in height, for the 
smallest, up to twenty-four inches for the largest, having 
diameters of two to eight inches. As the difference in the 
sizes would give much false cutting in the tin sheets, I 
have taken the greatest care so as to eliminate the waste 
which might result by calculating the cutting of the great- 
est and least dimensions, in such a way as to be able to 


use the resulting strips in the manufacture of the small- 
est can, 

First of all, it is necessary, as I have already said, tu 
be supplied, first, with the best tin possible; second, 
pure tin and new lead from which a good solder may be 
made, that may be neither too soft nor too hard. I indi- 
cate new lead, because often with the old, one finds some 
metal not suitable for solder; third, and this is above all 
the essential point, to assure oneself of a good tinner, 
capable of rising above the routine of the craft, and of 
properly conceiving the importance that should be at- 
tached to the soldering of the cans in the work in ques- 
tion. Such a worker it is needless to say, is very difli- 
cult to find; accustomed to the manufacture of utensils of 
less value, the tinners are generally less careful; and 
when they have succeeded in making a coffee pot or a 
casserole that does not leak, they believe they have reached 
the perfection of their art, and cannot conceive that one 
could desire more. 


In adopting the use of cans, I realized the necessity of 
attaching to my factory a good tinner, whom I trained 
myself, and whom I superintended for a long time; when 
by dint of time and of patience, I had brought him to the 
desired point, I made him foreman for that part, and 
placed him in charge of about fifteen workers, whom at 
my expense he instructed in his turn. I reposed entirely 
in him the care of distributing the work to each one, 
reserving solely the liberty of seeing that he choose the 
most intelligent workers for the most difficult work, a 
matter apparently very simple, but which, however, the 
foreman does not always observe, either through careless- 
ness or through other motives no less blamable. 


These are the details of the various operations which 
the perfect manufacture of cans require. 


According to the nature of the preserve that I pro- 
pose to make I calculate the approximate number which 
are necessary of such or such dimensions; my foreman is 
occupied at the first with the cutting of the body of the 
can, which he distributes to the workers charged with the 
rounding upon the anvil, and then soldering the two ends 
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so that one laps about a third of an inch over the other 
in order to give to the body more solidity, and the form of 
a muff. This first solder, on the outside should cover the 
surface plentifully and be done with all the precision 
possible. It should be covered in the interior with the 
same exactness.* 

The bodies thus prepared, the foreman cuts the bot- 
toms, the diameter of which exceeds that of the bodies by 
one-sixth to one-fourth of an inch; this excess should be 
turned under carefully and hammered to lap over the 
edge, so as to clamp the body well to its base. 

After having adjusted the bottom it is soldered at 
the joint at the exterior, in order that the solder penetrate 
between the two parts, and thus make one body. This op- 
eration completed, fresh solder is added to the first, at 
the circumference and the line of junction of the bottom 
with the body, in drops sufficiently close to come together, 
and watching well, that no flaws be left. 

Afterwards, by means of a soldering iron, the inside 
of the bottom is provided also at its circumference, with a 
little tin, being careful not to damage the exterior coat, 
which would undoubtedly happen if the iron were too hot. 

Before soldering, the edges of the sheets of tin are 
rubbed with sal ammoniac in order to induce greater ad- 
herence with the solder. 

The covers are cut of the same diameter as the bot- 
toms; they are likewise rolled and hammered down on the 
edge. When adjusted and closed accurately, they are 
perforated? at the side and a full inch from the margin, 
with a one-half inch diameter ticket punch. The use of 
this opening will be indicated later. 

As soon as the desired number of cans of different 
dimensions are made, the cover is placed in each in order 
to avoid confusion, and all are placed in a storehouse until 
needed. 

WROUGHT IRON CANS. 

Captain Freycinet had observed that the tin cans 
when empty, formed too much obstruction on board the 
vessels, and that one was obliged to throw them over- 
board to get rid of them. T promised to employ from this 
on, a material stronger than tin, for the manufacture of 
the cans, and that independently of the advantage of using 
many times for the preservation of foods, might serve as 
casseroles by having handles added to them, during the 
slack times that one is subjected to in the course of long 
voyages. Ag for myself, the motives that I have given 
above make me ardently desire to find a means of replac- 
ing the tin. We examined the different materials that 
could be employed in making cans and our choice became 
fixed definitely on wrought iron. 

I made a test with wrought iron cans well plated 
inside and out, and of four to forty-five pounds capacity. 
This experiment succeeded perfectly, and I was convinced 
that this material would be infinitely better suited to my 
work than the tin. Occupied then with important sup- 
plies for the minister of marine, I had had a supply of tin 
cans manufactured in advance, so as to be able to furnish 
twelve to fifteen hundred cans of preserved substances 
during the month. I could not afford to make such a 
sacrifice, and I forced myself to wait until the gradual 
and successive sale of my supply in tin cans permitted me 
to continue this experiment. The difficulty of procuring 
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suitable wrought iron of the proper thickness and above 
all at reasonable price, contributed likewise to make me 
postpone its use. 


It is scarcely more than forty years since Germany 
was still furnishing kitchen utensils in wrought iron to 
our wealthy homes: their use has been given up because of 
some inconveniences which they presented, and which 
could easily have been prevented.* The use of copper 
casseroles notwithstanding the objections which are pecu- 
liar to them has been universally adopted in the large 
kitchens. 


Nevertheless it is astonishing that this kind of ma- 
terial, so useful and so susceptible to numberless improve- 
ments, should remain stationary in the midst of the gen- 
eral advance of all the industries. Hardly any persons 
use it today except for large utensils and those of little 
value. At the last exposition of our national products, I 
did not see more than five or six casseroles sent out from 
the factory of M. M. Chapy Brothers, of Beacour depart- 
ment of the Upper Rhine. 


It is desirable in behalf of the middle classes, that the 
manufacture of wrought iron received some interest ; with- 
out speaking of the dislike that the copper inspires, its 
cost is excessive; as to tin, its lack of solidity and the 
frequent renewals that it requires, render it scarcely less 
costly.* 


The vessels of wrought iron are brazed, consequently 
without solder, which permits the workman to find their 
defects at the time of smoothing, to correct them, and to 
be assured of their good manufacture before submitting 
them to the plating bath, a certainty that one could never 
obtain with the tin whatever be the care used. 

For the manufacture of wrought iron cans, very 
ductile plates of sheet iron without any defects carefully 
rolled and cleaned, are used. 


The workman makes cans from them, the bodies and 
the bottoms of which are brazed solidly. The workman 
must smooth them and eliminate all the small flaws that 
may be present. When the can and its cover are thus 
prepared, they are passed into a bath of pure tin, and are 
then used in the same way as the tin. The covers are 
made in the same way as those for the tin cans. 


One readily understands that by this new method of 
making cans, there is no solder, other than that used in 
sealing the cover, which makes them infinitely more solid 
than the tin cans. Vessels of wrought iron have in addi- 
tion the advantage of serving for the preservation of foods 
several times and being utilized in the homes as casseroles, 
etc. 


CHAPTER IV. 


THE WATER BATH. 


The operation of the water bath on which the preser- 
vation of substances depends has for its object the appli- 
cation of heat of sufficient intensity to cause complete de- 
composition of the air contained in the jars or cans. It 
is not necessary to immerse the jars or cans; it suffices 
to surround them by steam het enough to produce this 
effect. 


1 For example, I have made lock and seamed cans, but I have recognized 
that this method, adopted for casseroles and other kitchen utensils, was not 
suitable to my use: the tin bent by the hammer to form the lock, cracks and 
breaks, which occasion the accident that I have already described in speaking 
of the brittleness and dryness of the sheets. 


_ 3 At the side of the hole and in the middle of the cover. a thin plate of 
tin is lightly soldered to hold a wire ring; an inch and a half square of tin 
to hold the order number is attached in the same way, and near the first plate, 
so that the ring falls on it. 


3 Such as the darkening of the preparations in the blanch, and scorching 
more easily than in copper casseroles. 


4The Society for the encouragement of national industry has struck at 
the disadvantages of the tin vessels by publishing the conditions of a prize of 
three thousand frances to anyone making vessels of plated wrought iron, or 
of any other metal or alloy as healthful as that of iron. The vessels must 


be large enough to contain from two to twenty kilograms of food. This prize 
will be awarded in 1832. 
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At the beginning of my discovery, I had tried to apply 
the heat by different means, all of which along with their 
advantages, offered serious objections. In the uncovered 
water bath, I soon recognized radical defects; the covered 
water bath to which I am unalterably committed, and the 
steam bath, have been by turns the object of my experi- 
ments and my consideration. I shall not recur to the 
details which have been given in preceding editions. I 
shall limit myself here to describing the processes with the 
covered water bath, such as I have used for nearly four- 
teen years.* 

WATER BATH—COVERED. 

I set the jars or bottles upright in a boiler, that I fill 
with fresh water so that the jars are covered to the ring. 
I cover with wet cloth, close the apparatus with its 
cover luted carefully and weighted with a load of twenty- 
five kilograms, in order to close all outlets and to prevent 
in all possible ways the dissipation of heat. The boiler 
thus prepared, the fire is set under it. When the water 
bath has reached the boiling point, the heat is held there 
for more or less time according to the nature of the sub- 
stances that are used. At the end of the required time, 
the fire is. withdrawn; a quarter of an hour later the water 
is drawn off through the valve, and a half hour after the 
water is drawn off, the boiler is uncovered, and not until 
an hour after are the bottles taken out, which finishes the 
work. 


As it is difficult to conceive the large number of trials 
that it has been necessary for me to make in order to sim- 
plify to such an extent the process that I describe, I think 
that it will not be without benefit for those who might 
wish to practise the method to find reported here the 
principal experiments which have imperceptibly led to the 
degree of perfection to which it has been carried. 

First Exper1MENt—The manner of closing the ap- 
paratus in setting the cover over the bottles, as I have 
described in the preceding edition, only answered my pur- 
pose imperfectly and in the operation I always experi- 
enced considerable breakage. In the hope of remedying 
this serious objection, I tried to operate with the jar un- 
covered, the result being encouraging at first, the breakage 
being much less, but at the end of a month the greater part 
of those that I had placed in this water bath, burst in the 
warehouse. 


This unexpected loss gave me ample subject for reflec- 
tion. I finally came to the conclusion that in the open 
water bath the intensity of heat needed to cause the decom- 
position of the air in the bottles could not be obtained: in 
reality, the continual evaporation taking place during the 
boiling, prevents the water from retaining a degree of heat 
sufficiently high to bring about this result. Desiring to 
convince myself of the truth of this conclusion by an ex- 
periment, I made the following : 

Sreconp set twenty-five bottles, con- 
taining different substances, upright in the apparatus, 
then poured in water to within three inches of the ring. 
I covered the first row by a grill, upon which T placed 


twenty-five, other bottles, which consequently were not 
immersed in the water. As this second row exceeded the - 
height of the boiler, I used a convex cover, a kind of bell, 
setting it upon the edges, and which I weighted with a 
load of twenty-five kilograms; in addition to this precau- 
tion, I took another, that of luting with a wet cloth.so as 
to better concentrate the heat in the apparatus, and to 
bring it to the necessary degree of intensity for the opera- 
tion. . This preparation completed, I lighted the fire and 
forced the bath to the boiling point; then in order to 
maintain it at this point, I gradually diminished the heat. 

The apparatus thus closed permitted no steam to es- 
cape which, condensed in the interior, increased the in- 
tensity to a sufficient degree to affect the substances, and 
to cause their preservation. 

The success of this experiment was complete, all the 
substances were well preserved, and the loss did not ex- 
ceed two bottles per hundred. - 

Tuirp ExreriIMENTtT—At the time of the second in- 
vasion, when the allies had destroyed from top to bottom 
my fine establishment at Masy, which they transformed 
into a hospital, I took refuge in Paris with what remained 
of some of my apparatus. 


I lived in a very small place, in Cassette street, where, 
though deprived of the necessary utensils, I did not give 
up working on the preservation of vegetables and fruit. 

However, pinched though I was, I continued the appli- 
cation of heat by the same process that I have indicated ; 
the lack of apparatus in sufficient quantity to make my 
work progress with the rapidity which the shortness of 
the fruit season requires, suggested the idea to me of 
placing them all in one boiler, and arranging them in 
three layers, up to one hundred bottles, the first layer 
having the water to three inches of the ring, and the last 
absolutely out of the apparatus; the bottles of this last 
layer were maintained with wires and carefully enveloped 
with cloth. To close this large apparatus, in default of a 
cover, I made use of an empty boiler the size of the first, 
that I reversed on it like a bell; after having luted and 


- charged this cover with a weight of twenty-five kilograms, 


I continued the work in the same manner as in the pre- 
ceding experiments, and I obtained the same success.” 


Though most persons who make preserves according 
to my process, employ only the uncovered water bath, the 
incontestable advantage of the covered water bath will not 
be less easily understood, if one is willing to consider that 
the water, permeable as it is to the heat, cannot retain 
more than eighty-five degrees Reaumur in an open vessel, 
a temperature much too low to affect the substances sub- 
mitted to its action, and which can only be increased by 
the concentration of the heat, this fluid tending always to 
rise, and only traversing the liquid, in which moreover 
enly an unequal heat is conveyed, the lower part of the 
vessel being always less than that at its surface. 


At the time when I used only the uncovered bath, I 
Was never uneasy on account of the difference that could 


exist between the results and those of the covered water- 


2As it is possible that some readers may desire to know the process that 
I use in applying steam heat I shall give a short analysis of the two methods: 
First Method of Applying Heat to the Different Substances That One May 

Wish to Preserve By the Steam from Boiling Water. 

After having arranged the jars and bottles in a wash tvb, I filled it with 
water so that the jars were immersed to three inches of the ring only, 
the steam itself producing enough water so that at the end of the operation 
it reached to the ring; I covered the tub with a lid which I placed over the 
bottles. After having luted with wet cloth, I opened a two-way valve so as 
to conduct the steam from a generator; forty-five minutes are sufficient 
to bring the water in the tub to boiling. This degree was held for an hour, 
the nthe steam valve closed and that of the boiler opened, which was emptied. 


Second Method of Applying Heat. 


This second way is much more simple and more precise than the first; 
it consists in arranging the bottles in the boiler, as already described, but 


without putting water in it. After having luted the cover with a wet cloth, 
the valve to the boiler is opened, so as to admit steam. The boiler is soon 
heated and at the end of forty-five mnutes it has reached the boiling point at 
which it is held for an hour. Then the steam valve is closed, and one hour 
and one-half later, the boiler is uncovered to take out the jars. 

I have experimented upon empty bottles with this process: I set seventy 
‘bottles in a boiler well covered and luted; then admitted steam, and exposed 
them to its action for one and one-half hours; then closed the valve and left 
them for the night. The next day I found not-a single one broken, and have 
observed that in using these reheated bottles that they were better and less 
liable to break than the others. 

1 When I had rebuilt my establishment at the Quince-Vingts on a large 
seale, and when I had procured all the apparatus necessary for my work, I did 
not amuse myself further, as one may readily conceive, by superposing two and 
three layers of bottles in a boiler; but I continued covering them with cloth on 
the inside, and with closing well and luting the covers. 


[Continued Next Week.] 
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_Hamachek’s Ideal 
Green Pea Machines 


Their use insures more 
thorough hulling.a better 
pack and a larger profit 


CATALOGUE ON REQUEST 


FRANK HAMACHEK, Kewaunee, Wisconsin 


Manufacturer of 


IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 


ESTABLISHED 1880 


LIVINGSTON 


SANITARY TOMATO 
WASHER 


FOURTEEN FACTORIES 
T. A. SNIDER CATSUP CO. 
EQUIPPED WITH THESE 
WASHERS 


BETTER BE SURE THAN SORRY 


Microscopic counts on Ketchup and Pulp finished after passing 
through this Washer show that it removes practically all of . 
the material forming a high mold, yeast and bacteria count as 
well as the grit, and at the same time not injuring the healthy, 
clean meat of the tomato. You owe it to yourself to 
investigate. Write us today. Now. : 


SUPERIOR BOILER WORKS 


Marion, Indiana 


Eastern Agents ; Central Agent 
S. 0. RANDALL’S SON ANGSENK AMP 


BALTIMORE, MD. ' INDIANAPOLIS 
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THE COST OF GROWING CORN IN MAINE. 


Dear Mr. Judge: This is clipped from the Franklin Jour- 
nal, published at Farmington, Maine, January 7th. 


This is no doubt scientific reckoning, down to the last- 


penny. And, circulated from the State University, the report 
carries great weight with the majority of planters. It is no 
wonder that they are holding meetings all over the State to 
urge planters to hold out against any contract for sweet corn 
at less than the present price of 5c per pound. 

Against this information should be considered the actual 
fact that many individual acres of factory corn grown in Maine 
this past year brought the planter over $400 per acre. And on 
larger pieces, of perhaps four or five acres (which is large 
for Maine) it has averaged better than $250 per acre. This is 
to the good farmer, who makes it his business to raise corn at 
a profit regardless of scientific accounting; it may not apply to 
the fellow who spends part of his hoeing-time in figuring out 
schedules. 

A year ago the agricultural extension service of the Uni- 
versity of Maine issued a new bulletin showing an analysis 
of records of the cost of raising sweet corn on 91 Maine 
farms, having a total of 209 acres devoted to that crop. The 
average was 3.68 cents per pound of cut corn. But it will be 
remembered that the sweet corn yield in Maine in 1919 was 
considerably above normal. On the 91 farms in question 
there was an average yield of 2758 pounds per acre. 

A similar analysis has been made by M. D. Jones, farm 
management demonstrator of the extension service, based on 
figures secured from accurate records kept in 1920 on 131 
farms on which 300 acres were devoted to growing sweet corn 
for canning. In the keeping of these records the farmers 
were assisted by the county agents and Farm Bureau Com- 
mittees. 

The records of these 131 farms, scattered over the coun- 
ties,of Androscoggin, Cumberland, Franklin, Kennebec, Knox, 
Oxford, Penobseot, Somerset and York, show an average pro- 
duction of 2860 pounds of cut corn per acre; a net cost of 
$121.90 per acre, and an average cost of 4.26 cents per pound. 
Reckoned on a basis of a normal yield, which is about 2000 
pounds per acre, the cost per pound would have been in ex- 
cess of five cents. 
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The items of average cost per acre entering into the 
analysis are: Rent of land $9.07; use of machinery, $3.47; 
interest, $1.57; fertilizer, 645 pounds, $17.81; manure, 20.7 
tons, $28.15; seed, 9.3 quarts, $3.40; miscellaneous, .47; horse 
labor, 103 hours, $20.45; man labor, 127.2 hours, $51,65; 
total $136.04; credit for fodder and factory waste, $14.14; 
net cost, $121.90 per acre. 


The analysis shows that in four of the nine counties enum- 
erated the production was at a net loss, but Mr, Jones explains 
that the records from those four counties were few and may 
not fairly represent the general conditions prevailing there. 
It is important, however, to know that 45 of the 131 farms 
included in the reports produced at a loss. If this is true 
in a good corn year the per cent. losing in an off-year must 
b@ large. The fact that there are crop failures in sweet 
torn, and years with small yields, must be taken into accouncr 
when considering the cost per pound of production. 


“Considering that so many, in a good year, produced 
corn at a loss, one of two things is evident,’ says Mr. Jones, 
“either there are men growing sweet corn who do not know 
how to grow it or they are using land not adapted to the crop. 
The former condition can be remedied; the latter can be by 
growing some other crop for which the land is better fitted. 
These records show a wide variation in the cost of producing 
corn on different farms. More growers should keep records 
to find out where their cost is excessive and to determine 
whether the crop is a profitable one under their condition.” 


The whole country is suffering from a surplus of ex- 
pert ‘‘figgerers.’’ The canners learned what “expert” meant 
when the Government experts told them what their costs were 
in canning foods! If their statements are to be taken seriously 
as relating to farm products and their costs, we would like 
them to figure out for us why the human race has not been 
wiped out of existence in this country—and even more so in 
the rest of the world—in the years gone by? The figures 
prove conclusively that everybody lost money—nobody could 
have made any—(in those old days of low prices). How did 
we survive—and grow rich—the richest country, agriculturally 
and industrially, the world ever saw. We must be dead and 
don’t know it. 


Wilful Waste Makes Woeful Want 


Use Non-Spill Double Seamers 


282 San Fernando Boulevard 


The ‘‘Angelus”’ are Best 


Angelus Sanitary Can Mach. Co. - 


' Los Angeles, Cal. 


TRIPLE (LIQUID) 2 CRYSTAL (ORY) 
anus ureKka Ol Zerin UX scans 
WALF BBLS. st 18 LB. CANS 
KEGS 

YOU DO NOT EXPERIMENT WHEN MADE FROM BEST RAW MATERIALS 

YOU USE THIS FLUX. UNDER PROPER FORMULA. 
THE STANDARD FOR TWENTY YEARS. QUALITY ALWAYS THE SAME. 
— MANUFACTURED ONLY BY — 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 

New York Boston, Mass. Milwaukee, Wisc. 8. O. Randall’s Son THE GRASSELLI CHEMICAL CO., LTD. 
Cincinnatti, Ohio Chicago, 8t. Paul, Minn. Baltimore Toronto, Ont Montreal 
Birmingham, Als. St. Louis, Mo. Philadelphia, Pa. C. W. Pike Company » Ont. ontreal, Que 
Detroit, Mich New Or . La. tteburgh. Pa. Hamilton, Ont. 
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Not Mere Claims, but 


Positive 
Pulping Facts 


HE record of accomplishment made by the Indiana Pulper in can- 
ning plants all over the country, conclusively proves its reliabiliy 
and steady performance, its low upkeep expense, its ability to 

secure more pulp from the tomato, and its tremendously greater capacity. 


One canner says ‘The Indianais paramount to any pulper we have 
ever had in our plant. We have been particularly impressed with the 
degree of dryness of residue and the simplicty cf consiruction which 
makes for both ease in operation and ease in cleaning.” 


“Another man says of 


THE INDIANA PULPER 


“We can get a greater amount of pulp and a finer product. The pulper 
is us good as the first day we used it. We will put in another Indiana 
next year.”” The president of another big canning concern writes: 
“The three Indiana Pulpers have given us the very best service of any 
pulper we ever used We did not lose a minute du~ing the tomato season 
6n account of the machines refusing to work.” 


A GUARANTEED DAILY CAPACITY OF 10,000 BUSHELS OF TOMATOES 


This is a conservative estimate. One concern making a ten-hour 
test, pulped 32 tons «-f tomatoes per hour. This wasall that could he fed, 
put was not enough to determine its capacity... Another concern on test, 
obtained 20 tu 25 gallons more raw pulp per ton of tomatoes than he ever 
— — any other pulper and claims to have used every make on 

e market. 


THE PULPER—FINISHER 


For the small plant, handling up to 2500 bushels of tomatoes daily, 
The Indiana equipped with a finishing screen it isthe ideal equipment 
for both pulper and finisher. Used inthis way the one machine d: es 
the work of two in one operation. In actual work in plants last season, 
the Indiana used in this way—producing finished product from the whole 
tomato at one operation—prodiiced p-oduct which showed less bact ria 
and a smaller mould count than product put thru both a pulper and 
finisher of other manufa:ture. 


WRITE Tw DAY ABOUT AN INDIANA for nex! season. 


Other Langsenkamp products:—Copper Steam Jacketed Kettles, 
Standard Continuous Agitating Cookers, Rotary Washers, Tomato 
Crushers, Sanitary Desectiable Pumps Sorting T»«bles, Syrupers, Feed 
Water Heaters, Steam Traps Gasoline Fire Pots, Brass Handy Gate 
Valves and enameled Lined Pipe. A request will secure complete infor 
mation on your needs. 


F. H. LANGSENKAMP 
INDIANAPOLIS, IND. 


Eastern Representative Coast Representative 
S. 0. RANDALL'S SON ANDERSON-BARNGROVER MFG. CO. 


Baltimere, Md. : San Jose, California 


THE CANNING TRADE. 


A First Class Label 
Stands Out 
in the Buyer’s Mind 


That’s true indeed! Take the best 
selling piece of goods on earth and 
change the label to plain black and 
white — and down drop its-sales. The 
stronger the individuality of a can or 
a carton, the quicker the eye travels to 
it— and the better the mind remem- 
bers it. Mental action is picture action. 


LABELS, POSTERS 
WINDOW DISPLAYS 


The right label —right in design, 
right in color, first class in looks — 
that is our kind of labels; the sort that 
people remember. This is Color Print- 
ing Headquarters where the better 
quality of that sort of work is done at 
reasonable prices, in large runs or 
small. Will you try these products 
of ours? 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Baltimore, 439 Cross Street 
Cincinnati, 55 Beech Street 
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THE TRADE COMPANY 


A. I. Juper, . ° Manager and Hditor 
Baltimore and Commerce Sts., Baltimore, Md. 
Telephone St. Paul 2698 
THE CANNING TRADE is the only paper published exclusively 


in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 44th Year. 


TERMS OF SUBSCRIPTION. 

Payable in advance, on receipt of bill. Sample copy free. 
Canada, ‘ 5 $4.00 


$5.00 


Extra copies, when on hand, 10 Cents each. 

ADVERTISING RatTes.—According to space and location. 
Make all Drafts or Money Orders payable to THE Trapr Co. 
Address all communications to Trape Co., Baltimore, Md. 


Packers are invited and requested to use the columns of Tur 
Canning Trape for inquiries and discussions among themselves on 
all matters pertaining to their business. 

Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGH, Baitor. 


—- 


Entered at Postofice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, JANUARY 24, 1921 


THE BIG ATLANTIC CITY CONVENTION. 


Good Crowd Attends—Very Fine Machinery Exhibit—Meet- 
ings Meaty and Well Attended, 


The big annual event of the canning industry came off this 
week in Atlantic City in big style. True there was not the 
cheerfulness about it, nor permeating the assembly that is 
usually present, and most men noted the feeling of hesita- 
tion on the part of all canners. Uncertainty leaves the in- 
dustry in a depressed mood, but yet a strain of firm belief in 
the future is very marked on all sides. It was said this con- 
vention was a convention of borrowers—that everyone was 
obliged to borrow money to come—but if this was so, at least 
they had the confidence to make the loan and then to spend the 
money when they got there. 

Sunday, January 16th, the clans began to assemble and by 
night the hotels had taken on a convention-like appearance. 
The fact that no hotel is the special headquarters makes the 
crowd seem smaller than in the usual year. The West was 
fairly well represented, but not up to the last few years, when 
everyone was flush, and, of course, the East came down in full 
force, both canners and brokers. 


A. K. Robins & Co., through its energetic head—and whole- 
being now—Robert A. Sindall, arranged for: two special cars 
out of Baltimore and the result was nearly 70 ladies and 
men made the trip from Baltimore with more comfort and 
pleasure than would have been the case otherwise. And not 
content with this considerable service, boxes of very fine candy 
were provided for the ladies, and cigars and cigarettes for 
the men. The “Baltimore bunch” highly appreciated this 
thoughtfulness. 

The brokers’ special from Chicago came through in fine 
time and without a hitch and brought about 180 in the party. 
Their every comfort was well cared for by the Brokers’ Asso- 
ciation, and every member of the party was enthusiastic 
over the fine way in wihch the trip was conducted. 

The convention is divided between all the beach front 
hotels, with the Traymore probably having the bulk, and 
the Marlborough-Blenheim Hotel next, 
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Monday morning early the Board of Directors met at the 
Marlborough and considered many matters of importance. All 


_ Imembers seemed to be present, with President Sears in the 


chair. Chief among the considerations wag the question of 
a uniform sales contract, and after long debate, in which 
nearly every member took some part, it was the sense of the 
Board that a uniform contract is not possible under the vary- 
ing conditions and multitude of goods; but the resolution 
likewise recommended that the subject be considered further 
along lines of fundamental matters affecting all the industry. 


Some revisions in the by-laws were recommended, among 
them that there be two vice-presidents instead of one. 


The National Chain Stores Association made application 
for membership in the Conference and Arbitration Committees, 
and it developed in a resolution to this effect: ‘That this 
Association is without power to grant membership on these 
committees, as they are composed of committees from the Na- 
tional Wholesale Grocers’ and the Brokers’ Association, as 
well as the Canners, but is ready to meet a committee from 
the Chain Store Association at any time for the consideration 
of any matter desired.” ; 


Consideration of a reduction in the number of sections 
within the Association came up, but was allowed to go over to 
the respective sectional meetings before action. The idea is 
to make sections covering fruits, vegetables, fish, condiments, 
etc., instead of separate sections for each separate article in 
cans, as is now the tendency. There are 14 sections now 
and more threatening every day, and something must be done 
to avoid the multiplication. 


Herbert Hoover sent a request to the Association for con- 
tributions to the starving orphans in Europe, and President 
Sears urged the necessity of the appeal. He said the salmon 
canners had contributed two carloads of salmon, and suggested 
that all canners contribute goods toward the filling of several 
cars for the same purpose. Centers are to be established for 
the assembling of cases of canned foods and it is hoped every 
canner will join in this worthy cause. of helping feed the 
three millions and more starving children, the innocent victims 
of the late war. : 

A letter from Governor Edwards, of New Jersey, appoint- 
ing Chas. S. Stevens as his representative to welcome the con- 
vention to Atlantic City was read, and greatly appreciated as 
showing consideration for the canned foods industry. 

Monday afternoon the whole convention received a rous- 
ing welcome from Atlantic City in the big hall of the Steel Pier, 
The hall was crowded and the convention sent off to a good 
start. It would be unfair to the speakers to briefly refer here 
to their remarks, but optimism was the ruling note. 


Monday night, devoted to the consumers, will long remain 
memorable for the addresses of Dr, Altberg, Russell B. King- 
man on advertising, and especially for the address of Miss 
Mary Sweeny, president of the American Home Economic Asso- 
ciation. Miss Sweeny put her address over strong and made 
a palpable hit. 

Tuesday morning was devoted to agricultural production 
at the general session and the Tomato Section meeting among 
five others of that day. 

William Silver, of Aberdeen, Md., was elected chairman 
of the Tomato Section. This was the second honor conferred 
upon that prominent metropolis of Harford county; as in the 
evening general session of Monday, H. P. Strasbaugh, Aber- 
deen, Md., had been elected president of the National Can- 
ners’ Association. Mr. Jas. Moore, of New York State, was 
elected first vice-president of the N. C, A., and Mr. B. E. 
Herrington, Ogden, Utah, was elected secretary of the Tomato 
Section. 

On Tuesday there were held six meetings, all practically 
at the same time, for in addition to the two mentioned there 
also met the Pork and Bean Section, the Kraut Section, Mo- 
lasses and Syrup Sections and the Pumpkin Section. 

The recording of this year’s convention hag been a huge 
task; the amount of matter is immense, but we expect to start 
our convention reports with our issue of January 31st. 


The machinery exhibit was a thing of beauty; well ar- 
ranged, splendidly lighted and heated, it afforded exhibitors 
and visitors abundant chance with no crowding or incon- 
veniences. Business was reported slow, but not lacking in 
hopefulness. 

The entertainment of the ladies on Tuesday noon by the 
Machinery and Supplies Association was splendidly carried 
out in every detail, and the dinner-dance on Tuesday night 
was crowded. 

This is written in the midst of the convention, and hence 
must be merely a glimpse at the meeting. 
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Solving the Double Seamer Problem 


It is now possible for us to supply, on a Rental Basis, three distinct types of 
Closing Machines. 


@ s Made by the E. W. Bliss Company of Brooklyn. 
aa a Cc i ¢ a Cc A continuous operating machine, having a capacity of 
110 cans per minute with no spill, which will displace two 
: of the ordinary single spindle type. 


(Westchester )Controlled by the Whitaker. Glessner Com- 
Wheelin No 1 00 pany of Wheeling, West Virginia. 

= A compact machine, having a minimum of wearing parts. 

. Speed 55 cans per minute. 


A type making an unusually tight seam with which all 
Max Ams No. 128 Canners are already familiar. Speed 55 cans per 


minute. 


Southern Can Company 
Baltimore, Md. 


VARIETIES 
THE LANDRETH $9.00 
DELAWARE BEAUTY 5.00 
LANDRETHS’ RED ROCK 4.50 
CHALK’S JEWEL 3.50 
JOHN BAER 4.50 


GREATER BALTIMORE. 3.50 
3.50 


OTHER SEEDS 
Beet Cucumber Cabbage Pumpkin 
Squash Okra Spinach Cauliflower 
Beans—Snap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed use:i by Canners and ask 


you before a to write for prices. The Landreth’s 
prices will be 


und as low as such quality can be sold. 


TOMATO—“The Landreth” D. LANDRETH SEED CO., 


Price $9.00 per pound BRISTOL, PENNA. 


Business Founded 1784 The Oldest Seed House in America 


BONNY BEST. 3.50 
PARAGON 3.50 
LANDRETH’S TEN TON 3.50 
FAVORITE 3.50 
SUCCESS 3.50 
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BULLETIN NO, 80-A—NATIONAL CANNERS' ASSOCIATION, 
January 10, 1921. 
SENATE BILL 3944. 
Relating to the Control of the Packing Interests. 


The United States Senate is at present considering the 
above bill, which relates to the control of the meat packers. 
This bill has been before the Senate for some time and is on 
the present calendar under the head of “Unfinished Business,”’ 
where it will remain until final vote ig taken. This by agree- 
ment will be January 24, 1921. 


At a meeting of the Board of Directors of the National 
Canners’ Association held in Washington on the 21st day of 
August, 1919, there was a full discussion of this bill, and at 
the conclusion of this discussion the following resolution was 
unanimously passed: 


Whereas, The National Canners’ Association has, during 
the period of the War and the emergencies created thereby, 
constantly endeavored to support and comply with all regula- 
tions provided by law for the conduct of industry, and 

Whereas, the said Association believes that in time of 
peace there should be the greatest freedom for the exercise of 
American initiative and effort, and for the operation of those 
natural laws of supply and demand whose principles have gov- 
erned industry beneficially in all ages, and 

Whereas, The National Canners’ Association believes any 
system of regulation of industry under a licensing plan will be 
detrimental to the necessary progress of such industry and its 
efficiency in production, now, therefore, be it 

Resolved, That the National Canners’ Association opposes 
as unwise, unnecessary and detrimental to public interest the 
Kenyon and Kendrick bills with proposed amendments, now 
pending before the United States Senate, and all other kindred 
legislation. 

A special committee was authorized by the Board of Di- 
rectors, of which Mr. Frank Gerber, then President of the Asso- 
ciation, was made Chairman. Mr. Gerber, together with his 
committee, appeared before the Senate Committee on Agricul- 
ture, before which committee testimony was taken, and filed a 
brief representing the views of the National Canners’ Associa- 
tion. 

Brief Filed Before Senate Committee on Agriculture and 
Forestry—‘‘As President of the National Canners’ Association, 
I have been instructed by its Executive Committee to protest 
against the enactment of the Kenyon bill. I make this protest 
because the system of licensing, as provided in the bill, may be 
ultimately extended to the entire fruit and vegetable canning 
industry. Our objection to this feature of the bill is based 
upon the following reasons: 

1. Such a system of licensing would cover the canning 
of fruits and vegetables by the meat packers and milk canners, 
and for that reason it would be ultimately and logically ex- 
tended to cover the entire canning industry, for it would 
naturally be considered unfair to subject some canners of 
fruits and vegetables to the licensing system and exempt 
others who are exclusively engaged in the canning industry 
and who are not meat packers. 

2. This extension of the licensing system to and govern- 
mental regulation of the entire canning industry would be 
entirely uncalled for because no specific reason could well be 
advanced for such Federal regulation. If any abuses or prac- 
tices contrary to the public interest became apparent, and if 
there are not sufficient laws on the statute books now, we have 
entire confidence in the ability of Congress to pass necessary 
legislation to stop such abuses and curb such practices in the 
regular course of legal procedure. 

3. The presumed reason for government control and reg- 
ulation of an industry, is of course, the fear of such an 
industry becoming monopolistic, but owing to the peculiar con- 
ditions surrounding the canning industry, it is utterly impos- 
sible for this industry to attain such magnitude or such a de- 
gree of concentration into the hands of a few as to become 
monopolistic in any sense of the word. Because the canning 
industry is highly diversified in all of its aspects, depending 
on soil and climatic conditions and the highly perishable na- 
ture of the commodities packed, it will be ever necessary to 
produce the canned product in close proximity to the soil 
where it is grown. As a result of these natural conditions, 
there are a number of independent canners operating an even 
larger number of plants scattered all over the country. The 
total number of canners of canned foods of all kinds is ap- 
proximately four thousand today, and this number could not 
be reduced to less than several hundred by any sort of com- 
bination. It will therefore readily be seen that it would be 
impossible to bring the greater portion of the industry under 


-centralized control, and any possibility of monopolistic ten- 


dencies to develop under such conditions is out of the question. 
4. There being no reason for the imposition of any sort 


‘of governmental regulation on the canning industry, it would 


be obviously unfair to burden the industry with it. 


5. Such a system of government control of the entire 
canning industry would work positive harm by tending to seri- 
ously curtail the production of canned foods. It would tend 
to discourage the small packer and indirectly the farmer who 
grows the raw materials for him to such an extent that he 
might find it advisable and profitable to quit the canning in- 
dustry and enter other fields of endeavor where he runs less 
risk of becoming a violator of Federal rules and regulations 
and incurring the displeasure of governmental agents and con- 
sequent punishment. Such curtailment of production of canned 
foods with the attendant enhancement in price might far out- 
balance any positive benefit to the public which might possibly 
be derived from government regulation. 

6. Such a system of licensing would be dangerous be- 
cause it would vest powers of the most autocratic nature in one 
person to be used at his discretion. It would be very diffi- 
cult to find a man who would combine all the qualities and the 
ability necessary to one who undertakes to prescribe rules and 
regulations for an industry so diversified from every point of 
view as the canning industry, in such a way as to treat every 
canner justly and fairly. Indeed, it would’ be impossible to 
find any one who would be fully able to undertake this task, 
nor, for that matter, a dozen men. It would be equally difficult 
to prescribe any set or dozen sets of rules and regulations to 
fully meet the situation. 


7. Such regulation would be contrary to one of the most 
fundamental laws of human nature—namely, the instinct to 
struggle for achievement, out of which grow personal initia- 
tive, efficiency and executive ability. Upon these human traits 
the whole process of evolution of human institutions commonly 
called civilization has been built, and to ignore or unduly re- 
strict the free development of these natural instincts in man 
would mean a return to primitive conditions and savagery. *We 
do not believe that any one would wish to advocate any legis- 
lation which might tend to throttle personal initiative and the 
spirit of progress and enterprise which has so strongly charac- 
terized especially the American people and which has given the 
American nation the high place which it now holds among the 
nations of the world.” 

It will be seen from the above resolution and brief that 
the Board of Directors of the National Canners’ Association 
felt that legislation of this kind is most undesirable and that it 
is the entering wedge of nationally controlled business effort, 
no matter how worthy. . 

The Association is advised that the Hon. B, M. Fernald, 
U. S. Senator from Maine, expects to make a speech in the 
Senate in opposition to this bill sometime during the middle 
of January. 

The National Canners’ Association is on record in refer- 
ence to the proposed legislation and can do nothing further 
as an organization. However, individual canners can take the 
matter up with their United States Senators and Congressmen, 
and let these law-makers have the benefit of their views. In 
addressing your Senators and Congressmen, please note the 
number of the bill—S. 3944. 

Proposed Bill Regulating Fill of Cans—The attention of 
the canning industry is called to House of Representatives Bill 
No. 10311, which has been passed by the House and is now on 
its second reading in the Senate, having been referred to the 
Committee on Agriculture and Forestry. This bill relates to 
the fill of cans and the canning industry is probably familiar 
with the same. However, attention is called to the amendment 
to Section 8, to which is added the following clause: ‘‘or if it 
be in a container so made, formed, or shaped as likely to de- 
ceive or mislead the purchaser as to quantity, quality, size, 
kind or origin of he food therein.” 

A second amendment adds the following paragraph: 
“Fifth. If in the package form, and irrespective of whether 
or not the quantity of the contents be plainly and conspicu- 
ously marked on the outside of the package in terms of weight, 
measure, or numerical count, as provided in paragraph ‘Third,’ 
the package be not filled with the food it purports to contain: 
Provided, however, That reasonable variations shall be per- 
mitted and tolerances shall be established by rules and regula- 
tions made in accordance with the provision of section 3 of this 
act.’ : 

Particular attention is called to the fact that the bill as it 
stands at present in the Senate provides that tolerances “‘shall’’ 
be permitted. The original bill contained the word ‘‘may,” to 
which this office called attention at the time it was still being 
considered by the House of Representatives. 
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War Finance Corporation—The War Finance Corporation 
has been revised by recent law which was passed over the 
President’s veto. It applies to all industries. 

Tariff Hearings—The Ways and Means Committee is now 
hoding hearings on the different tariff schedules. The distri- 
bution of time among the schedules of interest to the canning 
industry will be as follows: 

Agricultural Products and Provisions, Jan. 21, 22 and 24; 
Free list, Feb. 11, 12 and 14, and Administrative and miscel- 
laneous, Feb. 15 and 16. 

Hearings will be conducted in the hearing room of the 
Committee, Room 321, House of Representatives Office Build- 
ing. Sessions will begin at 10.00 A. M. and 2.00 P. M., unless 
otherwise ordered. 

Oral Testimony—Those desiring to testify should apply to 
the clerk of the committee at least one day prior to the date 
of the hearings in order to be assigned time on the program 
for that day. The following information should accompany 
the application: Name; permanent address; temporary ad- 
dress in Washington; person, firm, corporation, or associa- 
tions ‘represented; paragraphs of act concerning which he 
seeks to be heard; and the amount of time desired. 

Briefs—To aid the committee, witnesses are requested to 
file copies of their briefs with the clerk in advance of the 
date of hearing. It is suggested that briefs should follow 
the outline given below: 

1. Items and paragraphs in which interested; changes 
in duties recommended; reasons for such recommendations. 

2. Importance of industry; development of industry and 
future prospects; number of employees affected. 

3. Domestic production costs and wages and comparable 
costs and wages in foreign countries; also, if available, in- 
formation concerning dumping, unfair competition, or other 
practices aimed to impair or destroy domestic industries. 

Source of imports, volume and prices at which offered. 

5. Suggestions as to changes in phraseology or classi- 
fication in the existing law. 

Suggestions as to administrative features of the exist- 
ing law with a view to their betterment. 

The committee will seek as far ag practicable to recognize 
witnesses who are qualified to give first-hand information. 

All briefs and other papers filed with the committee 
should have indorsed on them the name and address of persons 
submitting them and the number of the paragraphs of the 
present tariff law to which they relate. 

(Signed) E, W. CAMP, 


Clerk. 
FOOD AND DRUGS ACT. 
Weight of Contents Only Statement Required on Canned Food 
Labels. 


The following correspondence with reference to the re- 
quirements of the Food and Drug Act and regulations enforc- 
ing same will answer a number of recent inquiries on this 
important subject: 

December 10, 1920. 
Mr. W. G. Campbell, 
Assistant Chief, Bureau of Chemistry, 
Washington, D. C. 
Dear Sir: 

Some time ago we discussed the general question of label- 
ing under the Food and Drugs Act. At that time I stated to 
vou that it was my understanding that, under the law, the only 
affirmative requirement in reference to labeling was that the 
package must bear the statement of the weight of contents; 
and other labeling which was on the package was optional, 
but if made, had to be a true statement. 

This office has lately received some inquiries as to whether 
or not it is necessary to put the name of the product and the 
name of the manufacturer or distributor on the package. , My 
understanding is that any of these or like requirements are 
optional, aside from the weight of contents. I will be glad to 
have you write mé a letter on this subject which can be used 
for the purpose of a bulletin. 

Yours truly, 
NATIONAL CANNERS’ ASSOCIATION. 


December 20, 1920. 
National Canners’ Association, 
Washington, D. C. 
Gentlemen: 

I have your letter of December 10 in reference to the gen- 
eral question of labeling canned goods under the Food and 
Drugs Act. 

The labeling provisions of the law are embodied in Sec- 
tion 8. There are positive requirements in paragraphs 1, 2, 
3 and 4 of this section, all of which are applicable to food prod- 


ucts. Paragraph 1, which is supplemented by paragraph 4, de- 
clares it to be contrary to the provisions of the act to ship in- 


- terstate and sell an imitation article unless it is labeled so as 


to plainly indicate that it is an imitation and the word ‘“imi- 
tation” is plainly stated upon the package in which it is offered 
for sale. There is a further requirement in paragraph 4 that 
in the case of mixtures or compounds which are sold under 
their own distinctive names and which are not imitations 
of other articles, in order to fall within the protection of the 
proviso, they shall be labeled with a statement of the place 
where the article has been manufactured or produced. Para- 
graph 2 requires a statement on the label of the quantity of 
proportion of certain narcotic drugs when they are present 
in foods. 

The above provisions do not ordinarily concern canners, 
since it would be very infrequent indeed that an imitation 
product or an article containing the designated drugs would 
be placed on the market in the form of canned foods. 

The third paragraph requires that food in package form 
bear a plain and conspicuous statement of the quantity of con- 
tents. This is specific and is applicable, as you know, to all 
canned food products. You are virtually correct, therefore, 
in your understanding, as stated in, your letter, that aside 
from the necessity of indicating by label the quantity of con- 
tents, there are no positive requirements in the law with re- 
spect to labeling canned goods. 

The remaining provisions of the act are indicated in a 
negative way by prohibiting certain types or kinds of labels 
or representations. Your reference to the name of the manu- 
facturer or distributor is illustrative of this. The law does 
not require on the ordinary output of a canner that the label 
bear the name of the manufacturer or distributor. If such 
name is given, however, the product would be regarded as 
misbranded unless it were the correct name. Regulation 18, 
amplifying somewhat this provision of Section 8, states that 
the name of the manufacturer or producer need not be given 
upon the label, but if given it must be the true name. This 
sanie regulation provides that the name of the consignee or 
distributor may be used instead of the name of the packer, 
provided the consignee’s or distributor’s name is preceded 
by such words as ‘‘Packed for,” “‘Distributed by,” or the like. 

I trust that this has answered the questions which you 
had in mind at the time of writing. If it has not and you 
will be good enough to communicate with me further, I will 
endeavor to reply more specifically. 

Yours truly, 
(Signed) W. G. CAMPBELL, 
Assistant Chief. 


Foreign Trade Corporation—The National Canners Asso- 
ciation has been requested by a committee in charge of solicit- 
ing subscriptions to the capital stock of the Foreign Trade 
Corporation to make a subscription to the same. Under the 
bylaws of the Association this would not be practicable, even 
if the National Canners’ Association were in position to make 
this subscription. It is a non-profit organization, and there- 
fore is not in position to take stock in any organization which 
may have a profit-sharing feature. : 

However, it is felt that the proposition is such an im- 
portant one that the individual canners may wish to make sub- 
scriptions to the Foreign Trade Corporation. Full particulars 
in reference to the same can be obtained by addressing Mr. 
John McHugh, president of the Mechanics and Metals Na- 
tional Bank, New York city. 

Income Tax—Inventories: Article 1584, Regulations 45, 
as amended by T. D. 3047, amended. 

TREASURY DEPARTMENT, 
Office of Commissioner of Internal Revenue, 
Washington, D. C. 
To Collectors of Internal Revenue and Others Concerned: 

Article 1584, Regulations 45, as amended by T, D. 3047, is 
hereby amended to read as follows: , 

Article 1584—Inventories at Market—Under ordinary 
circumstances, “market” means the current bid price prevail- 
ing at the date of the inventory for the particular merchandise 
in the volume in which ordinarily purchased by the taxpayer. 
This method of valuation is applicable in the cases (a) of 
goods purchased and on hand, (b) of basic elements of cost 
(materials, labor and burden) in goods in process of manu- 
facture, and (c) of finished goods on hand; exclusive, how- 
ever, of goods on hand or in process of manufacture for de- 
livery upon firm sales contracts at fixed prices entered into 
before the date of the inventory, which goods must be inven- 
toried at cost. Where no open market quotations are avail- 
able, the taxpayer must use such evidence of a fair market 
price at the date or dates nearest the inventory as may be 
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available, such as specific transactions in reasonable volume 
entered into in good faith, or compensation paid for cancella- 
tion of contracts for purchase commitments. Where, owing 
to abnormal conditions, the taxpayer has regularly sold such 
merchandise at prices lower than the current bid price as 
above defined, the inventory may be valued at such prices, and 
the correctness of such prices will be determined by reter- 
ence to the actual sales of the taxpayer for a reasonable period 
before and after the date of the inventory. Prices which vary 
materially from the actual prices so ascertained will not b2 
accepted as reflecting the market and the penalties prescribed 
for filing false and fraudulent returns may be asserted. Goods 
in process of manufacture may be valued for purposes of the 
inventory on the lowest of the following bases: (1) the 
replacement or reproduction cost prevailing at the date of the 
inventory; or (2) the proper proportionate part of the actual 
finished cost; or, under abnormal conditions, (3) the proper 
proportionate part of the sales price of the finished product. 
account being taken in all cases of the proportionate part of 
the total cost of basic elements (materials, labor and burden) 
represented in such goods in process of manufacture ut the 
stages at which they are found on the date of the inventory. 
The imventories of taxpayers on whatever basis taken will 
be subject to investigation by the Commissioner, and the tax- 
payer must satisfy he Commissioner of the correctness of the 
prices adopted. He must be prepared to show both the cost 
and the market price of each article included in the inventory. 
It is recognized that in the latter part of 1918, by reason among 
other things of governmental control not having been relin- 
quished, conditions were abnormal and in many commodities 
there was no such scale of trading as to establish a free mar- 
ket. In such a case, when a market was established during 
the succeeding year, a claim may be filed for any loss sustained 
in accordance with the provisions of Sections 214 (a) 12 or 
Section 234 (a) 14 of the statute. (See articles 261-268.) 
(Signed) PAUL F. MYERS, 
Acting Commissioner of Internal Revenue. 
- Approved: December 30, 1920. 
D, F. Houston. 
Secretary of the Treasury. 


(T. D. 3108) 
INCOME TAX. 
Inventories: Article 1582, Regulations 45, amended. 
Treasury Department, 
Office of Commissioner of Internal Revenue. 


Washington, D. C. 
To Collectors of Internal Revenue and Others Concerned: 


Article 1582, Regulations 45, is hereby amended to read 
as follows: 

Article 1582—-Valuation of Inventories—Inventories must 
pe valued at (a) cost or (b) cost or market, as defined in 
Article 1584 as amended, whichever is lower. (See Article 
1585 for inventories by dealers in securities.) Whichever 
basis is adopted must be applied consisently to the entire in- 
ventory. A taxpayer may, regardless of his past practice, adopt 
the basis of ‘‘cost or market whichever is lower’’ for the 1920 
inventory, provided a disclosure of the fact and that it repre- 
sents a change are made in the return. Thereafter changes can 
be made only after permission is secured from the Commis- 


sioner. Inventories should be recorded in a legible manner, 
properly computed and summarized, and should be preserved 
as a part of the accounting records of the taxpayer. Goods 
taken in the inventory which have been so-intermingled that 
they can not be identified with specific invoices will be deemed 
to be the goods most recently purchased. 
(Signed) PAUL F. MYERS, 
Acting Commissioner of Internal Revenue. 
Approved: ‘December 30, 1920. 
D. F. Houston, 
Secretary of the Treasury. 
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Buyers’ Risk in Shipments Canned Foods—The question 
has arisen as to risk in transportation of goods sold f. o. b. 
shipping point to order of seller, notify buyer, and draft at- 
tached to bill of lading. On this matter the Association’s coun- 
sel, Judge J. Harry Covington, advises the question is a diffi- 
cult one because there are present two conflicting presump- 
tions: that is, the fact that the goods are shipped to the order 
of the seller indicates that the seller retains title during trans- 
portation, whereas the fact that they are shipped f. o. b. ship- 
ping point indicates that they are delivered to the carrier as an 
agent of the buyer. However, the trend of decisions in America 
before the Uniform Sales Act seemed to be that where goods 
were shipped f. 0, b. shipping point to ‘order of seller, notify 
buyer, and draft attached to bill of lading, the risk of trans- 
portation was on the seller. (See Jones v. Brewer, 79 Ala. 545, 
and Brown v. Max Malter Co. 184 Ill. App. 621.) 


Judge Covington further states that under the Uniform 
Sales Act goods shipped f. o. b. shipping point to order of seller, 
notify buyer, and draft attached to bill of lading are at the 
buyers’ risk after delivery to the carrier. We quote herewith 
material sections of the Uniform Sales Act: ' 


SECTION 19. 


Rule 4. ‘(1) Where there is a contract to sell unascer- 
tained or future goods by description, and goods of that de- 
scription and in a deliverable state are unconditionally appro- 
priated to the contract, either by the seller with the assent of 
the buyer, or by the buyer with the assent of the seller, the 
property in the goods thereupon passes to the buyer. Such 
assent may be expressed or implied, and may be given either 
before or after the appropriation is made. 


**(2) Where, in pursuance of a contract to sell, the seller 
delivers the goods to the buyer, or to a carrier or other bailee, 
whether named by buyer or not, for the purpose of transmis- 
sion to or holding for the buyer, he is presumed to have uncon- 
ditionally appropriated the goods to the contract, except in the 
cases provided for in the next rule and in section twenty. 
This presumption is applicable, although by the terms of the 
contract, the buyer is to pay the price before receiving de- 
livery of the goods, and the goods are marked with the words 
‘collect on delivery’ or their equivalent. 


Rule 5. “If a contract to sell requires the seller to deliver 
the goods to the buyer, or at a particular place, or to pay the 
freight or cost of transportation to the buyer, or to a par- 
ticular place, the property does not pass until the goods have 
been delivered to the buyer or have reached the place agreed 
upon.” 


SECTION 20. \ 

(2) Where goods are shipped, and by the bill of lading 
the goods are deliverable to the seller or his agent, or to the 
order of the seller or of his agent, the seller thereby reserves 
the property in the goods. But if, except for the form of the 
bill of lading, the property would have passed to the buyer on 
shipment of the goods, the seller’s property in the goods shall 
be deemed to be only for the purpose of securing performance 
by the buyer of his obligations under the contract.” 


SECTION 22. 

“‘(a) Where delivery of the goods has been made to the 
buyer or to a bailee for the buyer, in pursuance of the contract 
and the property in the goods has been retained by the seller 
merely to secure performance by the buyer of his obligations 
under the contract, the goods are at the buyer’s risk from 
time of such delivery.” 
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AUTOMATICALLY PEELS and CORES TOMATOES 


SPEED OF MACHINE 
36 tomatoes per minute. 
ACTION OF MACHINE 


a 


zation. Core removed mechanically. Any 
decayed spot in fruit removed by the steam 
in process of peeling. \ 


Intermittent, allowing 314 seconds for operator 
to place three tomatoes in position on 
corers, and 114 seconds movement into 
treatment chamber. 

CAPACITY OF MACHINE 

3 to 4% tons in ten hours, dependent upon size 
of fruit, yielding 100 to 140 cases per day 
of No. 3 cans. 

YIELD PER TON OF FRUIT 

1,500 to 1,700 Ibs. of finished product, ready 
for the can, dependent upon size and qual- 
ity of fruit. 

LOSS IN PEELING AND CORING 
15 to 25 per cent., dependent upon size of fruit, 


as core removed is of uniform size. 
LABOR NECESSARY 


One operator to feed machine. Number of © 


trimmers dependent upon character of 
fruit. If fruit is green in spots, or badly 
cracked, each machine will require two 
trimmers. 
Three. women peel and core from 3 to 4% tons 
per day. 
PROCESS 


Peeling operation done entirely by live steam, 


FLOOR SPACE REQUIRED 
3 feet by 6 feet. Weight of machine, 1,500 lbs. 
POWER AND STEAM 

1% Horsepower for operation. 

10 Horsepower for peeling. 

ADVANTAGES OF MACHINE 

No washing or scalding of fruit necessary (sav- 
ing labor and water). 

Fruit delivered from machines is firm and 
whole. Seed cells are not punctured and 
juice retained in fruit, producing product of 
very superior quality. 

Labor peeling and coring reduced from 25 to 
50 per cent. 

Increased yield from 50 to 60 per cent. over 
hand peeling. 

BEST RESULTS ARE OBTAINED 

WHEN machines are installed in batteries of 
not less than five or six machines. 

WHEN fruit is graded. 

WHEN steam pressure at boiler is held at 
85 to 100 Ibs. 

WHEN fruit, having passed through the ma- 
chine, is discharged upon conveyor belt for 
trimming and packing. 

WHEN “hand packed” securing a large per- 


reducing possible losses from under-sterili- centage of “Fancy” grade. 


AUTOMATIC TOMATO PEELER CORPORATION 


WOOLWORTH BUILDING 
NEW YORK CITY 
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MAINE MARKET 


BOXES | CRATING | LUMBER 


Thermometers Around Portland Registering 20 Degrees Below Mr. Canner:— 
Business Improving in All Lines of Trade— i 
Maine Well Represened a Atlantic City. Among other important things 25 years of 
Portland, Me., Jan. 21, 1921. practical experience in the canning business has 
The thermometer tells us that we are having true wniter weather, taught us is that one of the yawning needs of the in- 
with records around Portland of 22 degrees below, and from other dustry was an absolutely unlimited dependable sup- 


parts of the State so low that the thermometer does not register. 


With it has been a northwest wind, which has made the cold more ply of boxes. 


disagreeable. In up-State localities there is plenty of snow, but here We come to you as a result of great effort in 
in Portland the dust blows in clouds. a position to fulfill this necessity. No orders are 
Business is reported as improving, in all lines of trades. Local too big for us to handle. Our prices are extremely 


jobbers see a marked increase each week, and predict that busi- : " 

ness will be normal for February. Present og are very low, , close and alike to all and are governed absolutely 

and any activity would mean a demand for canned foods. on the ruling market price of lumber at the time of 
Maine Corn—More than a few inquiries, and some com- inquiry. No fly by night proposition, a straight 

pleted sales are reported for the past week. The inquiries received open market transaction. 

today have a tone of sincerity, and packers are accepting them as 


an indication of real interest The majority of Maine packers are We have ten large responsible mills west and 
still holding their goods at $1.60, but sales have been completed an equal number south,and selleither western white, 
this week which give evidence of a slightly less price than this. spruce, hemlock sls, or rotary cut fir or spruce,also 


Fancy grades are the center of interest today. 


Stringless Beans—This article is much in demand, with no southern pine sls, or rotary cut southern soft pine 


stock in first hands. Maine packers were sold out some months (loblolly. ) . 
ago, but inquiries are received about every week. Every box guaranteed. Prices, terms and 
Apple—The canning of No. 10 apples has been continued service are right. Your interest urges your inquiry 


until this late day, and perhaps one or two factories are still 
at work. The demand seems to be very good, and prices upheld. 
From now on, each week will make the green fruit cost more, on 
account of certain loss, and packing will no doubt finish up quite 


immediately. At $4.50, packers can’t pay very high prices for fruit. Federal Box & Lumber Co. 


Wire or write us today. 


Convention— Maine is well represented this week at At- . 
lantic City, by packers, brokers and supply men. Also at the Canned 128 N. Wells St. Chicago, Il. 


Foods Exhibit is a display by the Heart of Maine Pkg. Co., of 
Lewiston, Maine, showing their superior “Heart of Maine” apple 
sauce and other goods. MAINE. oe 


THE ADVANTAGE OF THE 
blancher 


is real 


REGISTERED TRADE-MARK 


Everything used in its 
Construction is picked 


It must be of a quality which will 
give long service. Season after seas- 
on it must be ready and in shape to 
give results. 


The Monitor Does not Fail You Prematurely. It is an investment 
of Years. It is Built to Last and it Does Last. 


HUNTLEY MFG. CO. 


HUNTLEY MFG. CO., Ltd. more, 


Tilsonburg, Ont. P. O. Drawer 25 SILVER CREEK, N. Y. ee ee” 
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W. E. WILSON, President 


BALTIMORE, MD. 


MANUFACTURERS OF 


PACKERS CANS— 


SANITARY AND CAP HOLE 


5 GAL. SQUARE PULP CANS 


FRICTION Top and WAX Top 


OYSTER CANS 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds, also two large houses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines, two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ Tomatoes, stringless beans, peas, sweet po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


Wanted—Miscellaneous 


WANTED 
Old, Refuse or Surplus 
SQUASH AND PUMPKIN SEED 
Address BOX A-830- 
Care THE CANNING TRADE 
WANTED—One or two Style “A” Monitor Blanch- 


ers in good condition. Advise price and particulars. Ad- 
dress Box A-832, care The Canning Trade. 


WANTED—A man with some money and experi- 


ence to take an interest and assume management of can- 
nery equipped for canning peaches, pears, apricots and 
tomatoes, in growing community, plant built, equipped 
and operated at a profitin 1919. For further information 
write F. S. Heil, Turlock, Cal., Route 1, Box 261. 


For Sale—Machinery. 


FOR SALE—To close an estate, the following Canning Ma- 
chinery guaranteed in first-class condition; prompt shipment. 
Quotations promptly furnished. 

1 Link Belt Tomato Table and Conveyor. 

5 Hawkins Exhaust Boxes with copper body. 
67 Process Crates. 1 Sprague Catsup Finisher. 
76 Crate Tops. 38 Monitor Bean Cutters. 


2 Monitor Can Fillers. 
10 Closed Process Kettles. 1 6-pocket Corn Cooker-Filler 
2 Open Process Kettles. 


1 Kern Pulp Finisher. 
1 Smith Kraut Cutter. 2 Monitor Tomato Scalders. 
2 Pulp Machines. 2 Pea Hullers. 
2 Plunger Fillers for Tomato Paste, etc. 
A. K. Robins & Co., Baltimore, Md. 


EMPLOYMENT EXCHANGE. 
HELP WANTED. 


WANTED—A man who fully understands manufacturing 
tomato products, especially Ketchup, Chili Sauce and Puree; 
must understand cooking with steam jacketed kettles, A steady 
position to the right man by a concern in New Jersey. State 
what age, experience, reference and salary wantd. Address 
Box B-840 care The Canning Trade. 


WANTED—Active man experienced with high-grade apple 


‘ products—butter, sauce, pectin, jelly, cider, vinegar, etc.—and 


able to manage large modern plant which is being built. Estab- 
lished Eastern firm with ample capital can give immediate em- 
ployment. Opportunity to acquire interest in business. State 
full particulars in application. Address Box B-838 care The 
Canning Trade. 


WANTED—One or two Monitor Cherry Pitters in 
good condition. Also 2 Open Process Kettles. Advise 
price and particulars. Address Box A-842, care of The 
Canning Trade. 


For Sale—Miscellaneous. 


FOR SALE—One 20th Century Combination Pea 
and Bean Filler and Syruper, $250.00, f. o. b., Bridgeton, 
N. J.; cost $1,400.00. P. J. Ritter Co., 1628 Arch St., 
Philadelphia, Pa. 


FOR SALE— 
2—66 in. x 16 in. Tubular Boilers, 110-lb. full fonts. 
1—12 in. x 20 in. Slide Valve Engine. 
1—10 H. P. Slide Valve Engine. 
5—Steam Pumps. 
%—Process Kettles. ‘ 
M. E. Mogg, Fletcher Trust Bldg., Indianapolis, Ind. 


FOR SALE—We offer our surplus seed, consisting of 1500 
bushels Admirals; 230 bushels Advaneers, and 275 bushels 
Alaskas. Stock purchased from well-known seed house. Care- 
fully regued 1920. Cleaned and re-cleaned. Raised in Bitter 
Root Valley on irrigated land. Write for sample and we will 
— attractive price. Bitter Root Canning Co., Missoula, 

ontana. 


FOR SALE—Tomato Seed, 1919 Stock. Owing to 
excess stock of seed, we have the following seed for sale 
at a bargain: 20 pounds Delaware Beauty, 120 pounds 
Henry Clay. If interested wire or write for price, etc. 
Address Box A-837, care The Canning Trade. 


FOR SALE—One 20th Century Pulping Machine. 
Used six months on tomatoes. Recently overhauled. 
Good as new. Reasonable. 
wire or write for price. 
Canning Trade. 


Address Box A-841, care of The 


If interested make offer or 


WANTED—Man for can shop, who knows how to handle 
Automatic Presses, Body Makers, Flangers, etc. One who is 
thoroughly experienced to work in new shop in Baltimore. 
Write us fully your experience, giving full details, ag to salary 
expected, etc. All answers will be kept strictly confidential. 
Address Box B-836 care The Canning Trade. . 


SITUATIONS WANTED. 


WANTED—Position as Manager for Canning Company 
handling Fruits and Vegetables; 25 years’ experience; best 
of references. Address Box B-834, care of The Canning Trade. 


WANTED—Position as superintendent or manager with 
progressive canner, 25 years experience on vegetables, jams, 
jellies, condiments, vinegars, etc., in the East, South and West. 
Employed on Western Coast at present. I know the game from 
grower to jobber. A-1 references. Address Box B-839 care 
The Canning Trade. 


WANTED—Position as Superintendent and Processor with a 
reliable enterprising canning and preserving company, requiring 
the services of a high-class man with proven executive ability. 
Not a guesser or experimenter. . Moral, reliable in every sense of 
the word; over 25 years practical experience in fruits, vegetables, 
relishes, jellies, jams, marmalades. Desires larger field wiht a live 
firm, calculating of cost in canning and preserving, formulating 
factory control, building, remodeling and installation of ma- 
chinery. Available at once. Reasonable salary to start with first 
year on a permanent position. Highest A-1 references exchanged 
—results are what talk. Results, what I give. Address Box 
B-833 care the Canning Trade. 

WANTED—Position as manager or superintendent by an ex- 
perienced packer of vegetables and fruits. Also A-1 experience on 
machinery. Will be available after January 1st. Address Box 
B-828, care of The Canning Trade. 


WANTED—Position as manager of canning company by young 
man now holding same position with large company, but wishes 
to change. Seven years’ experience managing plants packing a 
full line of fruits and vegetables. Open for position early in new 
year. References furnished. Address Box B-819 care The Can- 
ning Trade. 


WANTED—Position as Superintendent of good, live Canning 
Factory. Over twenty years’ experience. Corn and Peas a-spe- 
cialty. Can pack full line of fruits and vegetables. Best of ref- 
erences, including present place. Open for engagement February 
1st. Address Box B-835, care of The Canning Trade. 


CANNED FOOD PRICES 


Prices given represent the Jowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. 
canners get higher prices for their goods; some few may take less for a personal reason, but these 


prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. (t)Jos. Zoller & Co., Inc. 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 
ASPARAGUS*—(California) Balte. N.Y. 
No. 2% White Mammoth.$Out 5 2 
“Green, 5 00 


‘* Green, 455 
“White, Medium... ...... 490 
Green, “ .450 375 

White Small. ...... Out 
“Green “ Out 
Tips White 4 85 


BAKED BEANSt-No. 1, 
1, In Sauee........ 80 Out 

2, In Sauce........ 12 125 


BEANSt—No. 2 8tring, Standard Green 9% 


Out 
“Cut White 95 95 
“ 2 Stringless, Std............ 110) «115 


2, White Wax Standard 1 00 


165 170 
Out 
125 Out 


CORNI—No. 2, Std. Evgr., f.o.b. Balto. 32% Out 


Evger.,f.o.b.Co.... 75 


“gtd. Shoepeg f. o. b. Co. 
gtd.Shoepegf.o.b.Balto.115 _...... 

 Ex.8td.Shoepegf.o.b.Co.1 35 Out 

Fey Shoepeg f.o.b.co. 1 50 
‘Std. Maine Style Balto. &2% 75 

gtd. MaineStylef.o.b.Co. 75 

“ Ex. Std. Maine Style... 90 Out 

“ Ext. 8td.8tylef.o.b.Bal.100 Out 


“ Extra f.o.b. County...... 


HOMINY{—No. 8. Lye........ 
& Standard, Bplit......... 110 
“ 10 3 


BLES BLES FOR SOUPi 5 25 
OKRA AED} 2. 


TOMATOES! Out 
PEAS}! 2s—No. 1, Sieve Out 


CANNED VEGETABLE PRICES—Continued. 


Balte. 


SUCCOTASH!—No. 2, Green Beans...... 1 60 


With Dry Beans 1 30 
Out 
New York State... 


SWEET POTATOES}-No. 2, Standard Out 


No. 3 8td.f.o.b.Balto 1 60 


Std. f.0.b. Co. 1 55 

= 9 8td.f.o.b 1 00 

10, Std.f.o.b.Co. 5 CO 
TOMATOES!-No. 10, Fancy, f.o.b. Bal. Out 
Jersey, “ Fac’y ...... 

Stand., Balto 4 00 


Stand. “ Co... 


Ex. 8td., Balto. 12 
Stand. “ Co... 110 
“Seconds, Balto. ..... 


“2, Stand., 


Me. 
Mich. 


f.o.b, Bal agen 5 00 


APRICOTS—No. 2%, Cala. Stand........ 3 50 
BLACKBERRIES§—No. 2, Standard... 1 75 
00 


3. 
Preserved... Out 
“2, In Syrup.... 2 25 


CHERRIESI—No.2 2, Seconds, Red......... 2 00 
White...... Out 


GOOSEBERRIES§—No. 2, Stand........... 1% 


PEACHES*—No. 2%, Cal. Stand. L. C... 4 00 
2%, “ Bx. Std." ... 450 


PEACHESt—No. 1, Ex. Sliced Yellow 1 80 
 2Standard White..... Out 


(§)Wm. C. West & Co. 
New York prices corrected by our special Correspondent. 


CANNED FRUIT PRICES—Continued. 


PEARSt—No. 3, Standards in Water..... 1 80 


Out 


Grated “...... Out 

Sliced “ Std. Out Out 

Grated“ ...... Out 

2%, Hawaii Sliced Extra ...... Out 
Stand. q..... Out 

“ Extra Out 

“ Stand. Out 

Grated Extra 3 00 


Jersey, f.o.b. Co... Out 


Standard............... 250 Out 
1, Extra Preserved.....190 Out 
1, 17 Out 


“ 10, Standard Water......1250 13 00 


CANNED FISH 
HERRING ROE*—No. 2, Standard 
LOBSTER*—t-lb. Flats, 4 doz.............. ...... 750 
% -Ib Flats, 8 doz 


**** Many 


Balto. N.Y 


Syrup... 315 
3 30 


Out Out 


215 

1% 86145 
149 140 
30C 290 


No.1, EJ 8tds. No,4Sieve 9 100. 


Sifted te 3 1 10 1 15 
“Ex. 8ftd. 2 1 45 
“ Fancy Petit Pois......... Out 275 
PUMPKIN{—No 3. Standard.. 10 
135 
450 

85 
15 135 
37% 400 
47 550 
1 95 
7 00 


"Yellow 3 25 

Ex White.. 3 35 

“ Yellow 3 40 
Selected, Yellow..... 4 00 
Seeonds, White...... 2 25 
Yellow... 2 50 
Pies Unpeeled........ 150 
= No. 10, “ Unpeeled........ 4 00 
Peeled............ 8 00 


PEARSt—No. 2, Seconds in Water.. 


Ex. “ in Byrup...... 2 00 
§ Seconds in Water....... .... 


5tol0tons 1lto4tons 


TIN PLATES 
14x20, 107 lbs., Base Coke Tin Plate 


F. O. B. MILL 


16 
1 3¢ 
14 | PINE. No 
“White, Large. Out 4 80 115 APPLE™ 
Out 
Out 
4 00 “ 
Green, Sq....475 4 50 “3, Sani.6% in. cans...... Out Shredded 
10, Crushed Extra........ Out 3 18 
Eastern Pie Water... Out —..... 
RASPBERRIES§—No 2, Black Water.300 3 10 
TOMATO PULPT-No. 10, Standard.......250  ...... 315 
2, Limas, = "10, Red... 16 50 
CANNED FRUITS STRAW- No. 2, Ex.Stan.Syrup....300 3 15 
APPLES—No BERRIES§—‘“ Preserved.............. 325 Out 
2, Red Kidney, Stand... 135 Out Extra Preserved... 350 Out 
BEETS{t—No. 3, Small, Whole! 4% 
“ 2, Standard,” Out 
10 00 
Out 
Out ‘ 
Out 
= Out 4Flat 
Oat OYSTERS§— 5-02. Standards 
“Extra Std. Western.............. Out White “ Syrup.......300 310 6-02. 225 Out : 
“Standard 80 Preserved...... Out Out SALMON*. “ 1, Red Alaska, Tall......340 355 
3 40 “1, Pink, 45 
“Seconds, White. Out Out Medium Red, Tals... ...... 85 
3 30 
340 |. 
PIG. LEAD—Omaha or Federal... ............ 8 00 
1 60 > %x% 9x10 8x1 
2 50 SOLDER—Drop and Bar...... 
410 Wire Coil............ 
8 5 Wire Segments.... 
Out 14x20, 100 bs, Coke Tin 


, FREIGHT RATES & SHIPPING NEWS 
Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 


Upon protests filed by the Southern Steamship Company, to- 
gether with commercial interests at Houston, Texas, the Interstate 
Commerce Commission has suspended in its I. and S. Docket No 
1280 tariffs which proposed to reduce water and rail rates from 
eastern territory to Galveston and Houston rate points via New 
York and the Southern Pacific Steamship Company. It is alleged 
that the reduction in rates proposed by the Southern Pacific line are 
for the primary purpose of diverting traffic from the Southern 
Steamship Company, which operates between Philadelphia and Hous- 
ton, in) which event the revenues of that line would be reduced 
to an extent where continued operation would be unprofitable. 

It is understood that the commercial interests at Philadelphia 
in support of the line operating from that point will join in the 
proceedings to be held by the Commission in support of the conten- 
fion made by the Southern Steamship Company, their fear being 
that the rate change will put the line now operating from Phila- 
delphia out of business, after which the reduced rates will be re- 
stored to the former level through New York, thus leaving nothing 
gained. It also appears that certain Texas railroads which par- 
ticipate in the rates which the Southern Pacific Company proposes 


HOT and COLD 
PICK UP GUMS 


Best of their kind on the market today. 


Economically Satisfactory 


Quick Service 


Low Price 


The Commercial Paste Co. 


COLUMBUS, OHIO 


THE CANNING TRADE. 


to reduce are about to ask for certain increases in their local rates 


in Texas, and that therefore if the shrinkages in the rates as con- 


templated by the reduced tariffs are accepted by them it will preju- 
dice their contention for increasing their local rates. The strange 
part of this fight is that the reduced rates published by the Morgan 
line would also be participated in by the Mallory line, which operates 
also from New York, while as a matter of common knowledge both 
the Mallory line and the Southern Steamship Company are con- 


~ trolled by the Atlantic-Gulf-West Indies syndicate. So far as the 


shippers of canned goods in Texas are concerned it would seem that 
the best plan would be to remain neutral in the matter, letting the 
competitive steamship lines conduct their warfare as far as they 
wish, and in the meantime the canned foods shipper may be benefited 
by such reduced rates as may ensue, because in the final analysis 
if there still remains enough of business for more than one line to 
handle, it is a pretty safe bet that more than one line will be operated. 

Effective February 16th, through rates on canned foods from 
all points on the Maryland Electric Railway (Annapolis Short Line) 
to destinations in Texas, will be cancelled in keeping with policy 
recently adopted by the Maryland Electric Railway to withdraw all 
through rate arrangements on traffic to or from points beyond their 
own line. 


. To Save Money See the 


“Wanted & For Sale” Ads 


OYSTER STEAM BOX 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker > 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 


—-} 
f LLL ALL AL AL AL ALLL AL AL AL ALL LLL ALL 


Paring 


Machines. 
Canmeking ‘Machinery. See Cam- 
makers chinery. 


BASKETS (wire), scalding, picking, ete. 


BELTS, carrier, , wire, ete, 
La Porte Mat & Mfg. — "La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea Bean Seed. 
Belting. See Power Plant Hquipment. 
Berry Boxes. See Baskets, wood. 


hi con N. J 
achine Co., Salem, 
Huntley Manfg, Co., Silver Creek, N. Y. 


Baltimore. 
Blowers, pressure. See Pumps. 


os. on Cru City 
Orasselli Chemical Co., fo. 


AND ENGINES, steam. 
W. Caldwell & Sons Co., Chicago. 
A. K. Robi Co., Baltimore. 
Superior Boiler Works, M rion 
Bott C) ‘Cape. Se Bee Wottlers’ Mchy. 
Ds. 


ottle Cor! her 
Bottle Fillers. See See 


BOTTLERS’ MACHINERY. 
Ayars chine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, oO. 


TTLERS’ SUPPLIES. 
Karl Kiefer Mach, Co., Cincinnati, Ohio. 
Phoenix Hermetic Co., Chicago 
Bottle Screw Caps. "See Caps. . 
Box Nailing Machines. 


wood, 
Baltimore Box & Shook Co., Baitimore. 
ore. 


Federal Box aed Lumber Co,. Chicago. 

Rittler Box Co., Baltimore 

Boxes, corrugated paper. See Corrugated Pa- 
per Products. 


oe Machines, can. See Labeling Ma- 
chines, can. 


BROKERS. 
¢. L. Jones & Co., Chicago 
M. Paver Co., Chicago. 
M. Zoller Co. Baltimore, Md. 
aed ils, fibre. See Fibre Con- 


tainers. 
Buckets and Pails, metal. See Hnameled Buc- 
Buckets, wood. See Cannery Supplies. 


RNERS, eto. 
A. Robins Baltim 


BY-PRODUCTS, machinery 
Edw. Renneburg & Sons Con Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


. 


CAN COUNTERS, 
Ayars Machine Co., Salem, N. a 
Ams. Machine Co., Max, New York City. 
Fillers. See Filling Machines. 


Can KF 


John R. Mitchell 

Slaysman & Co., Ball! 

" rs an 

Can Lacquers. See Lacaver Manufacturers. 


&C 

more. 
Sinclatr-Seott Co., Baltimore. 

Zastrow Machine Co., 

Canning Experts. See Consulting Experts. 


CANNERY SUPPLIES. 
Aya Co., 
A Robins 


can Beampers Stampers, and Markers 


Invincible 


Morral Bros., 
A. K. Robins & =. re ° 


Huntley Mfg. 
Invincible 


WHERE TO BUY= 


———=the Machinery and Supplies you need and the Leading Houses that supply them. 
Consult the advertisements for details. 


American Ca By 

Atlantic Can" Co. 

W. W. Boyer & ‘Baltimore, 

Continental Can Co.,'S racuse, N. Y. 
delity Can Co., timore. 

Heekin Can Co., Cincinnati, Ohio. 

Thos. F. Lukens Co., b.. fladelphia, Pa. 

Phelps Can Co., Baltim 

Southern Can Co., Baltimore. 

Whitaker-Glessner Co, 

Cans. fibre. See Fibre Containers. 
CAN-WASHING MACHINES. 

Merral Bros., Morral, O. 

Capping Machines, bottle. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 


Cappin Machines, solderless. See Closing 
Machines. 


Capping Steels, soldering. See Cannery Supls. 
CAPS, bottle, jar, tumbler, etc. 
Phoenix Hermetic Co., Chicago 
CARRIERS and CONVEYORS 
Karl Kiefer Mach. Co., Cincinnati, Ohio. 
Mathews Gravity Carrier Co., Elwood City, Pa. 
Cartons. See Corrugated ~— Products. 
Catsup For the week, 
— y; for bottling, see Bottle: 
Chain Beit Convey ors. See Conveyors. 
a, for elevating, conveying. See Con- 


ors. 
Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 


Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegur Makers’ Supplies. 


, CLEANING & GRADING MACHINERY, 
fruit. 


Huntley Mfg. Co., Silver Creek, N 
rain Cleaner Co. is 


See Bottlers’ Mchy. 


‘sliver Creek, 
OLEANING & 
peas, 

Huntley Mfg. 

Invincible 


GRADING MACHINERY, 


seed, 
Co., Silver Creek, 
rain Cleaner Co., 


2 
Sinclair- Scott Co., Baltimore. 
Machines, 
Cleaning Machines, can. Washers. 
Clocks, process time. See Controllers. 


OLOSING MACHI THES. open 
Ams Machine Co., Max New’ Yo 
‘Angelus San. Can’ Mche. Co., Angeles, Cal. 
BE. Bliss >... Brooklyn 


Sliver Creek, 


bottle. 


Cameron Can Mch y Ill. 
Coated See N: 

Coils, co =" ie Cooper Coils. 


Canning Machinery. 
Milk Meby. 

COLORS, Certified for foods 
National Aniline & Chemical Co., New York. 


CONSULTING EXPERTS on canning. 
National Canners’ Assn., Washington,” 


CONVEYORS & CARRIERS 
W. Caldwell & oa Co., Chicago. 
La Porte Mat es 


Mfg. Co., La Porte, Md. 
Link-Belt Co., Chicago 


Mathews Gravity le f£0., Elwood City, Pa. 
Hansen Can. Machinery Co., Port Wash., Wis. 
COOKERS, continuous, 

Anderson-Barngrover 0. Jose, Cal. 

Ayars 


retors. See Kett 


Cookers and Fillers, corn. 


See 


rocess. 
‘ate Corn 


er-Fillers. 
Coolers, vegetable and fruit canners. 
COILS for tanks. 


sted Indianapolis. 
Se Jacketed Kettles. See Kettles, copper. 


Cook- 


Wis. Chair Co. Port Washington, Wis. 


CORN CUTTE 
Ohio. 


CORN HUSKERS and nee. 
Co., Silver =. 
rain Cleaner Co., Stivers Creek, 


Morral Bros. 
Peerless Husker Con 
Corn tors. 


ers and See Corn Cooker- 


CORN SHAKERS 


CORN WASHING MAC 
Peerless Husker Co., Buffalo. 


CORRUGATED PAPER PRODUCT 
(Boxes, Bottle Wrappers, ete.) " 
The Container Club, Chicago, 


\inde & Dau 
Stocker Lithe Ca. Obie. 


D. §. Ptg. & Lith Co., 
Counters. See Can Co ‘Onto. 


Couatershafts. See Speed Regulating Devices. 
CRANES and Ga, Balti machin 


DECORATED TIN (for Cans, C: 

American Can Co., New York. eceatastie 

Southern Can Co., Baltimore. 

Dies, can. See Canmakers’ ji Mchy. 
SYSTEMS, 

H. Caldwell & Son Co., Chica 

Double. Seaming Machines. 
DRYERS, dry 

Anderson-Barngrover Mfg. Co., San Jose, 

Edw. Renneburg & Sons Co., Baltimore. 
ELEVATORS, Warehouse. 


Employees’ Time Checks. See Stencils. 


ENAMELED BUCKET AILS, etc. 
a. K. Rebine & Co. 
Engines, Steam. See Boilers and Hngines. 
as -lined kettles. See Tanks, 


Mchs. 


glass- 


EVAPORATING MACHINERY. 
Edw. Renneburg Sens Co., Baltimore. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


EXHAUST BOXE 
Ayars Machine Co., 
Peerless | Co., Buffalo. 
A. K. Robins & Co., Baltimore. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies, 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food 
metically sealed). 
American Can Co., New 
The Container Club, Chica; 
Hinde & Dauch Paper Sandusky, Ohio. 


FiisKE PRODUCTS, boxes, box 


board, ete. 
Hinde & Daweh Paper Co., ‘Obie. 
Fillers, and Cookers. See Corn bokers: 


Fillers. 
Filling ‘Mches, bottle. See Bottlers’ Mehy. 


Anderson Barngrover Mfg. San Jose, Cal. 
nderson-Barngrover Mfg. Co., San Jo: 
Ayars Co., Salem, N. J. 
Huntle Co., Silver Creek, N 


“Machine Co., Ohie. 
Bros., 


(not her- 


chines. 


FINISHING MACHINES, 
F. H. Langsenkam 
A. K. Robins Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


FLUX Idering. 
Grasselli Chemical Co., Cleveland, Ohio. 
Food Choppers. See Cho pers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 


t 
Mehy, f 
Fruit Parers. See Paring Machines. 


ruit. 


Hention Mts Sliver Gree Creek, N. Y. 
ntle ‘0. iver 
Press Cider Makers’ 


rease@. Mchy 
Gasoline Firepots. a Cannery Supplies. 
a, pressure, time, etc. See Power Plast 
uipment. 


GEARS, silent. 
H. W. Caldwell & Son Co., Chicage. 


| 
CRATES, Iron Process. 
Edw. Renneburg Sons Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Cutters, eorn. See Corn Cutters. : 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. * i 
Dating Machines. See Stampers and Markers. Et ie 
H. D. Dreyer & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. ee 
H. R. Stickney, Portland, Me. 
Wis. Chair Co., Port Washington, Wis. 
Filling Machine, syrup. See Syruping Ma- 
CANMAKERS’ MACHINERY. 
Ams Machine Co., Max, New York City. | 
Angelus San. Can Mchy. Co., Los Angeles, Cal. ES 
B. W. Bliss Co. Brooklyn, N. 
Cameron Can Mchy Co., Chicago. Ayars Machine Co., Salem, N. J. f 


adil WHERE TO BUY—Continued 


GENERAL AGENTS for Machinery Mfgrs. 
A. K. Robins & Co., Baltimore. 
H. R. Stickney, Portland, Me. 
erators, electric. 
Glass-lined Tanks. 
Governors, steam. 
Grading Mches. See Cleaning and Gr’d’g 
Gravity Carriers. See Carriers and Con- 
veyors. 


Green Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 


ing Mchy. 
Hoisting and Carrying Mches. See Cranes. 


HOMINY MAKING 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for: determining the Density 
of Syrupers, Brines, etc.) See Cannery Supplies. 
Ink, can stamping. See Stencils. 


INSURAN canners’. 
ange, Lansing B. Warner, 
Jacketed Potties. See Kettles, copper. 
JACKETED PANS, steam. 
F. H. Langsenkamp, Ind. 
Jars, fruit. See Glass 
Juice Pumps. See Pumps 
Kerosene Oil “Burners. ; Burn 
Ketchup Fillers. See Bottlers’ iia. 


KETTLES, copper, or jacketed. 
F. H. Langsenkamp, ndianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, process. 
Ayars Machine Co., Salem. 
Edw. Rennebur, & 
A. K. Robins Co., Bal ltimore. 
Mehy. Co., Baltimore. 


KNIVES, 
Co., N. 
. Robins & Co., 


KRAUT MACHINERY. 
John E. Smith’s Sons Co., Buffalo, N. Y. 


Kittredge Co., Chicago. 
& Doeller Co. 
er Litho. Co., Roc 


Printing & Litho. Ce. * Norwood, Ohio. 


LAZELING MACHINES 


Fred. H. Knapp Co., Baltimore, Md. 
Morral Bros., orral, io. 


LABORATORIES for 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery 


“Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING M@CHY. 
Ayars Machine Co., — N. J. 
H. R. Stickney, Portlan Me. 
Hansen Can. Machinery Co., hort Wash., Wis. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., ‘Cnicago. 
Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
E & Baltimore. 


PAINT. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
Peper © Cans and Containers. See Fibre Con- 


ners. 
Paring Knives. See Knives. 


PARING 
The Goodell Co., Antrim, N. H. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Adex Mfg. Co., Baltimore 
Arabol Mfg. Co., New York City. 
Commercial Paste Co., Columbus, uv. 
Knapp Co., Baltimore. 


Western Paste and Gum Co-, Chicago 


PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago. 
i. B. Rice Seed Co., Cambridge, N. 


Aare | N. J. 
untley Mfg. Co., Sil reek, N. Y. 
A. K. Robins & Co., wen 
Hansen Can, Machinery Co. Port Wash. Wis. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 


Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins, Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Salem, N. J. 


Link Belt Co., 
ae ‘Sheet Metal. See Sieves and 
See Baskets. 


Picking 1 Boxes. Baskets, etc. 
Pune _ and Tables. See Pea Canners’ 
chy. 


EAPPLE 


Piatform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’ 


Caldwell & Soa © Chicago 
Joseph Dixon Cruci Co. Jersey’ City, N. J. 
Link-Belt Co.. Chicago 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati. 
PULP MACHINERY. 
H, Indianapolis. 


K. Robins & Co a 
Co., 


PUMPS, air, water, brine, 
Ams Machine Co., Max, New York City. 


Regulators fo Cookers, etc. See Controllers, 
rt Crates. See process. 


Supplies. 


0, Ohio. 
eaner. See Cleaning 


Salt, canners. 
Colonial Salt Co., 
Sanita: 


Com 
Ss itary top See Cans. 
Sardine 2 Scissors. See Knives. 


SCALDEBS, 


er 
obin Co., Baltimore. 

Scalding and Picking Baskets, Baskets. 


Machines. 


all varieties. 
Seed’ Co., Bristol, Pa. 
— ard Seed Chicago. 

. C. Pressing & Son. Norwalk, 
B. Rice Seed Co., Cumbrid 
Separators. See Pea Canning 


SHEET METAL WORKI 
Cameron Can Mchy. Co., “Chicago, In. 
Shooks. See Boxes, Crates, 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. Md. 


SILKING 


Huntley Mf, 


Creek, N. 


See Corers and 


Solder 


Thos, F. Lukens Co., Pitinget Pa. 
Sorters. pea. See Cleaning & a Mehy. 


SPEED REGULATING DEVICES (for Ma- 
Huntley Mfg. wit Silver Creek, N. Y. 
Sinclair Scott &'Co., Baltimore. 


STAMPERS AND MARKER 

Ams Machine Co., Max, New Sore City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 

Steam Pipe Covering. See Boiler and Pipe 


4 
Steam ering. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
Hughes Steel Equip. Co. Allegan. Mich. 


A K. Robins & Popes Baltimore. 
STIRRERS FOR KETTLES. 

F. 

STRING BEAN 

Huntley Mfg. Co., 

le Grain’ Cleaner Stiver Creek, 

A. K. Robins & Co., Baltimore. 


Sugar, canners. 
Su es, 

P 
Supply eral Agents. See Gen- 
Switchboards. See Electrical Appliances. 


SYRUPING MACHINE. 


Ayars Machine Co., Salem, N. J. 
Peerless Co., Buffalo. 
Ro & Co. Baltimore. 


eaters See Micro- 
Tables, See Pea Canners’ Mchy. 
METAL. 

Siaysman 4 & Co., Beitime ore, 


“4 room, line etc. See 
shaft, 


ZANKS lined steel. 
F. Indianapolis, Ind. 
TANKS, WOODEN. 


W. E. Caldwell Co., Louisville, Ky. 
Temperatase Gauges. See Recording Instru- 


Tem a Regulating Apparatus. See 
‘on 

Testers, can. See Canmakers’ Mchy. 

Ticket Punches. See Stencils. 

Time Controllers. process. See Controllers. 

Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Carnahan Tin-Plate and Sheet Co., Canton, O. 
Tipping Machines. See Capping Machines. 


TOMATO OANNING MACHINERY. 
Ayars Machine Co., J. 
Peerless Husker Co., "Buffalo, N 
Huntley: Mfg. ., Silver Creek, 
A. & Baltimore. 
Superior Boiler Works, Marion, Ind. 


Tomato Seed. See Seeds. 


TOMATO WASHEBS. 
Ayars Machine Co., Salem, N. J. 
Superior Boiler Works, Marion, Ind. 
hinery. See Power Plant 
Platform, etc. Factory Trucks. 


See Bottice, ete. 
Blectrical Machinery. 


Variable Speed Countershafts. See 
Regulators. 


Valves 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS 
Chisholm-Scott Co., Columbus. Ohio 


Warehouses. See Storage. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and Scalders, fruit, etc. See Scalders. 


WASHERS, can and far. 
avess Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore 
gt Csn, Machinery Co. Port Wash. Wis. 
WASHING corn. 
Peerless Husker Co., Buffal 
Washing and Scalding Baskets. See Baskets. 


Windmills and Water Supply Systems. See 


Wistar can. See Canmakers’ Mechy. 
Wire Bound Boxes. See Boxes. 
Wire Scalding Baskets. See Baskets. 
Wra paper. See Corru 
ipbers paper. gated Paper 


Wrapping Machines, cam. See Labeling Mecha. 


STENCILS, marking pots and brushes, 
: brass checks, rubber and steel type, 
PINE ~MACHINERY. 
| 
: Rubber Stamps. See Stencils. 
ae Saccharometers syrup testers). See Cannery 
7 
Scrap Bailing Press 
s Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Bottlers’ Mehy. 
Pails, tubs, etc., fibre. See Fibre Containers. 
yy 
| 


Sanitary Cans and 
Closing Machines 


First of All 


Heekin Cans 
Are Saie! 


@ Canners need have no worry regarding} the 
wisdom of using cans that are as time-tested as are 
Heekin’s. 


@ From the standpoint of our twenty years of 
manufacturing experience and from the standpoint of 
tests to which these cans have been subjected, they 
are absolutely SAFE. 


Consider also the Quality of Metal Used 


The Heekin Can Co. 


Culvert and New Sts. Cincinnati, Ohio 
“Heekin Can Since 1901” 
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